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e Fics p int with Damp-Tex, on 

a wet or dry gurface, there is no loss 
of time or Production. Damp-Tex 
sticks to wel surfaces like ordinary 
paint sticks to dry. Damp-Tex pene- 
trates, forces out moisture, quickly 
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dries into a tough, enamel-like 
waterproof film. Resists corrosive 
gases and oxidation. Stays tough 
and elastic without cracks, blisters 
or checks after years of exposure by 
actual tests. May be washed repeat- 
edly with soap and water. Does not 
taint food or cause it to taste. 

We suggest a trial order on our 
money-back guarantee of satisfac- 
tion. A fair test will prove why 
Damp-Tex is being adopted as 
standard for preservation and beau- 

tification of interior surfaces in pack- 
ing plants throughout America. 

On your first order we will ship 
one gallon of Damp-Tex at regular 
price of $5.95, or five gallons or more 
at $5.85 per gallon and pay all 

freight charges. Points west of Rock- 

ies, add 25c per gallon. Pre-Treated 


Damp-Tex to stop bacterial and fun- 
gus growth costs 10c extra per gal. 


MONEY BACK 
GUARANTEE 


If after following simple 


directions the buyer finds 


that any shipment of Damp- 


Tex does not do all we 
claim for it, notify us and 
we will give you shipping 
instructions for the balance 
and cancel the charge for 
the amount used, or, if al- 
ready paid for, we will re- 


fund your money. 
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TEELCOTE MANUFACTURING CO. 


’ GRATIOT AT THERESA 


ST. LOUIS 3, MISSOURI 
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ausage-makers throughout the yeq 
have found that BUFFALO AIR § 
FERS have the stuff that counts in quali 
products and profitable operation. 


And the Buffalo Air Stuffer may } 
equipped with a SAFETY feature whid 
is invaluable for worker and prope 
protection. The compressed air is by 
passed to the exhaust if the pressur 
should be turned on while the lid is open) 


At a glance, here are the highlights o 
Buffalo Air Stuffers: 


e@ Leakproof—no air escape—no 
meat spoilage — no meat in 
cylinder bottom. 


@e Special cast cylinders—no 
meat discoloration. 


e Fast operating. 


e Adjustable piston—no remov- 
al necessary. 


e Non-corrosive valves. 
e Heavy safety ring. 


e Exhaust silencer — no objec- 
tionable noise. 





These are only a few of the construction 
features and operating advantages o 
BUFFALO AIR STUFFERS. Let us send 
you complete details. 


QUALITY SAUSAGE MAKING MACHINES 
John E. Smith‘s Sons Co., 50 Broadway, Buffalo3,N.Y. 


Sales and Service Offices in Principal Cities 
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OP SPEED AND QUALITY in 


Cold Pack ; Canning 





The Griffith Process, 
from Curing to Cooking”. . . 


e Griffith’s Cold Pack Process yields numerous 
profit-producing advantages over the pre- 
cooking method. No expense for pre-cooking 
equipment or labor. No meat-weight loss 
because of pre-cooking . . . the full boned-weight 
of the ham is in the can. 

All the essential flavor-producing juices in 
Prague Powder Curing are cooked into—not 


out of—the ham. The result is . . . superb flavor. 


texture, and color... and more of it! 

*How you can adapt Griffith's successful 
process and equipment to your plant is fully 
described in free folder, “How To Produce 
Flavorful Canned Hams Profitably.” 

Send for copy today. 


*Prague Powder—Reg. U. S. Pat. Off.—made or 
for use under U.S. Patent Nos. 2054623, 2054624, 


2054625, 2054626. 
The 
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of Hams 


HAM IN THE CAN 


in 11 Seconds! 

















Press the switch button and, automati- 
cally, the Griffith Pullman Ham Press 
forms the ham and deposits it in can, 
within 11 seconds. Takes hams ranging 
from 6 Ibs. 10 oz. to 10 Ibs. 8 oz. Occu- 
pies 2 ft. 6 in. by 6 ft. 4 in. floor space. 
Oil hydraulic pump. 










GRIFFITH'S CANNED 
HAM GRADING SCALE 
Shows exact size can for each 


ham. No guessing Lower gel- 
atin content 









GRIFFITH'S HYDRAULIC 
HAM PRESS 


Assures firm, tight, high speed 
pack—250 Ibs. sq. in.—60 to 
80 hams per hr. 





GRIFFITH'S SOLDER 
DIP POT (Gas Heated) 
AND DIP POT TABLE 








GRIFFITH'S VACUUM 
HOOD UNIT 


Localizes vacuum seal to vent 
area. Eliminates leakers and 
deformed cans. 
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If you want the best in low cost, efficient, 
low temperature insulation, you’ll want 
to investigate Fiberglas first . . . for 
low temperature applications, Fiberglas AE 
(Asphalt Enclosed) Board—and Type PF 
(Preformed) Insulation have a proved 
record of unsurpassed service in breweries, 
dairies, packing plants, locker plants and all 
types of commercial refrigeration installations, 

The growth of acceptance in these fields 
has been rapid—as it has been for all Fiber- 
glas insulations. Today, for example, the best 
domestic appliances—ranges, refrigerators, 
freezer units, water heaters—are insulated 
with Fiberglas. The trend is toward Fiberglas, 

This record of acceptance is important to 
you. It is proof that Fiberglas insulation will 
mean dollars in your pocket—dollars saved 
in original cost, in installation, and in service. 
Get the full facts now. Ask for Fiberglas 
manual A.2.2.1, entitled “Insulation for Low 
Temperature Structures”. Owens-Corning 
Fiberglas Corporation, Department 842, 
Toledo 1, Ohio. Branches in principal cities. 
In Canada: Fiberglas Canada Ltd., Toronto, Ontario. 


Additional Fiberglas products finding appli- 
cation in the low temperature field include the 
; “, pat : new Coated Duct Insulation, Superfine Insu- 
Fiberglas AE Board is a rigid, asphalt-coated insulation made lation—each designed to do a s pecialized, 
expressly for low temperature service. Low in price, it is easy 
and economical to install. 








efficient insulation job. 
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*FIBERGLAS is the trade-mark (Reg. U. S. Pat. Off.) of 
OWENS-CORNING FIBERGLAS CORPORATION for a 
variety of products made of or with glass fibers. 
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@ DICED READY 10 Use No washing, cut- 
ting, handling or flavor loss. 


ECONOMICAL Use as required in large or 
small quantities—packed without salt in 
6 lb. 6 oz. tins, 6 to a carton. 


KEEP INDEFINITELY Tins hermetically 
sealed, not affected by heat or cold. 


co SLICE EVENLY, FIRMLY Cannon red sweet 
peppers are an exclusive, scientifically 
developed strain of thick-walled, bull 


nose peppers. 


Write for trial case or place an order with the 
Cannon representative in your city—if not listed, 
write direct. 





H. P. CANNON & SON, INC, 


ablished 1881 


Bridgeville 
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another AEROL advanced design... g 


Ends Greasing and Bearing Replacements + Triples Wheel Life » Improves Rollability » Resists Corrosion 


This New Aerol-Seal Wheel operates at maximum 


efficiency ...even when constantly subjected to 
water, steam, detergents, sand, abrasives, or other 
foreign matter. Made to exacting Aerol specifi- 
cations from only the finest materials... light- 
weight, high-strength aluminum alloy; nationally 
known and recognized Timken and Bower pre- 
cision ground bearings... molded-on tire made 
from oil and brine-resistant solid rubber. 


Aerol-Seal Wheels are tested to withstand 85 Ibs. 
of air pressure and are proven by thousands of 
hours of service. Available in standard sizes. See 
your distributor or write, wire or phone today for 
complete information. 


Used by world’s leading Packers! 


NO WHEEL ROLLS LIKE AN ko AEROL 


GUARANTEED 20% EASIER ROLLABILITY 





AEROL CO. 


1823 E. Washington Blvd * Los Angeles 21, California * PRospect 9455 
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Naturally, sausages retain their appetizing appearance in 


Armour Natural Casings 


Your customers will appreciate the way Armour Natural Casings help 





your sausages keep their plump good looks—before and after cooking. 


Ask for these fine natural casings to give your 


sausages: 


Appetizing Appearance Inviting Tenderness 
Finest Smoked Flavor 
Protected Freshness Utmost Uniformity 





ARMOUR 


AND COMPANY 
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For Better TEMPERATURE CONTROL [m 


‘ 
One of many types of 4 j ae ‘ 
Powers Controls : ee tes 


COOKING VATS 
TANKS © KETTLES * DRYERS 
SAUSAGE COOKING and 
STEAMING CABINETS 
SMALL SMOKE Powers No. 11 Temperature Indicating Regulators Controlling Ham Cooking Vats 
HOUSES 


" ‘seit.opereninel Use 





To Install — 

ody | POWERS NO. 11 REGULATORS | 
Prevent OVER-heating 

Save Labor — Improve SIMPLIFY your temperature control problems by 

Quality of vee Product Also standardizing on POWERS regulators. Use them 


Large Easy-to-Read Dial WATER HEATERS wherever you want to maintain a constant tem- 
Thermometer Indicates MNGi / Vise aetiriele 


temperature of be- 
Ina conneltod Ly Powers MMRALUU DARREL 4D 6 
No. 11 Indicating Regula- WHE Jat Ama le a3) (6 


tor shown below. and pay back their cost several times a year. 


EQUIPMENT and 


many other uses 


perature with year after year dependability of 
operation. Often give 10 to 25 years of service 


Phone or write our nearest office for estimate 
or get a copy of New Catalog 329. (49me) 


OFFICES 
IN 50 CITIES 


REGULATOR CO. 


Over 55 Years of Temperature and Humidity Control | 


CHICAGO 14, ILL., 2725 Greenview Ave. . NEW YORK 17, N. Y., 231 East 46th St. 
LOS ANGELES 5, CAL., 1808 West 8th St. * TORONTO, ONT., 195 Spadina Ave. 











A Storage Type Lixate Rock Salt Dissolver Suitable for a Meat Packing Pla x 


downward is completely filtered, then 
pumped or gtavity- -fed, anywhere in your 
plant. As brine is drawn off, new brine is 
automatically made. 


How the Storage Type Lixator Works: 
Rock salt is emptied from railroad car into 
Lixator. Water feeds automatically to dis- 
solve salt. 100% saturated brine flowing 


PARTIAL SECTIONAL ELEVATION 





Armour and Company Installed 


STORAGE TYPE LIXATORS 


to obtain easily, economically 
a constant supply of 


PURE 100% SATURATED BRINE 


Pore BRINE in large volume is essential to low cost pro- 
duction of certain products . . . such as in the meat packing 
industry. That’s why Armour and Company installed eight 
large Storage Type Lixate Rock Salt Dissolvers, as well as the 
smaller standard Lixators, in its various plants. 


So successful are these Lixators that Armour and Company 
has incorporated the Lixate system in all its recently designed 
plants .. . to prepare brine for curing pickle and for spray 
deck and unit cooler systems, The advantages gained from 
this system apply to all users of brine: 


1. Automatically provides a constant supply of 100% satu- 
rated, crystal-clear brine that meets every requirement for 
purity of the Bureau of Animal Industry. 


INTERNATIONAL SALT COMPANY, INC. 
Dept. NP-12, Scranton, Pa. 


Gentlemen: 


I would like complete information about the Storage Type 
Lixators. 


Name 











Street_ 
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2. Also provides a simple and accurate method for obtain- 
ing brine of any degree of saturation. 


3. Eliminates the use of sponge filters. 


4. Drastically cuts handling operations, storage require 
ments. 


International has designed and installed these units in 
such a wide variety of sizes to take care of such a wide variety 
of brine problems that it has become salt headquarters for 
brine information of every sort. Why not bring your brine 
problems to our engineers? Their service is free. The at 
tached coupon will be answered promptly. 


TALIXATE Bus 


Reg. U. 3. Pat. Off. 


for making brine 


INTERNATIONAL SALT COMPANY, INC. 
Scranton, Pa. 
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sanitary sales cooler is equipped with GEBHARDTS conveniently installed between the rails. 











GEBHARDTS are fabricated of 
high-lustre Stainless Steel to 
insure complete sanitation, 


cleanliness and purity. 
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Immediate delivery... 


GEBHARDTS 


Our engineering department will gladly work out any refrigeration 
problem you might have. We are in an excellent position to supply 
you with the necessary prints to make the installation. We can also 
supply you with all the piping, fittings, valves, automatic equipment, 
hangers, etc. . . . and the necessary labor to install and erect the 
complete refrigeration system. Write today for illustrated catalog 
and any specific information you may desire. 


‘ADVANCED 








ENGINEERING CORPORATION 


1802 West North Ave. * Milwaukee 5, Wisconsin 
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BRAND 


YELLOW CORN FLOUR 








Meat packers find these products 
improve quality. 

Our technical division will furnish 
information and advice 


without obligation. 


CORN — SALES COMPANY 


17 Battery Place New York 4, N.Y. 
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THERE’S A NEW 


GE AEKMETIC 


for any refrigerated cabinet 





When you want quality refrigerating equipment... 
built to last for years of dependable operation 
...designed to give efficient, economical service... 
make sure its “heart” is a new G-E sealed con- 
densing unit. 


In the line of 32 G-E hermetics there is a unit for 
practically any cabinet you need. G-E hermetics 
are built in sizes from 4% to 2 hp...covering 
the entire suction range down to —30 degrees F. 


This new line embodies General Electric’s 37 years 
of experience in the sealed unit field. You'll find 
these hermetics give high refrigeration per kilo- 
watt hour of electricity... they stand up in heavy 
service... require minimum maintenance. 





The heart of fine 
refrigerating equipment 


Every one of these units isGeneral Electric through- 
out —that means G-E designed, G-E built, G-E 
tested. This centralized responsibility adds up to 
greater satisfaction from cabinets equipped with 
G-E hermetics. In addition, General Electric’s 
national replacement policy will make servicing 
quick and easy. 


Get full information on this outstanding new line 
of hermetics and you won't settle for less. General 
Electric Company, Air Conditioning Department, 
Section R87812, Bloomfield, N. J. 


NOTE: G-E hermetics are sold only to manufacturers 
of refrigerated cabinets, 


GENERAL @@ ELECTRIC 


Better Refrigeration 
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* Here's proof! 


Photos show superior texture, 





greater uniformity of product 
when processed with the Globe- 





Fee Machine. Photo on left in 
each case shows the Globe- 
Fee result finer texture, uni- 


form color, ‘grain’ streaks, 


lumps and free oil entirely A 
eliminated . 
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To Package ANY Viscous Product Automatically 


overa] 


with BETTER QUALITY * at Lower Cost greas 


Do it with a GLOBE-FEE HOMOGENIZING FILLING MACHINE 


tion o 
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The GLOBE Compan yf 


4000 S. Princeton Ave. 
Chicago 9, Illinois © 


Check into Globe-Fee Homogenizing Filling 
Machines today. Write for details. 
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Government Loosens 
Up Slightly on Fat 
Export Allocations 


T A MEETING this week between 
A secrtas of Commerce Charles 

wyer and representatives of meat 
packing and rendering trade associa- 
tions, the Secretary made public an 
announcement that during the week 
ended November 26 the Production and 
Marketing Administration of the U.S. 
Department of Agriculture had ap- 
proved the following supplemental ex- 
port allocations: 


7,700,000 lbs. of lard and 880,000 lbs. 
of edible tallow allocated to Austria, 
with the lard to be procured by the 
Department of the Army and the tallow 
by PMA; 330,000 lbs. of edible tallow 
allocated to Switzerland, commercial 
procurement; 22,000,000 lbs. of low- 
grade inedible tallow and grease allo- 
cated to “contingency” for licensing by 
the Office of International Trade, and 
8,800,000 lbs. of inedible tallow and 
grease allocated to Canada, commercial 
procurement. 

The tallow and grease for Canada is 
in addition to the 22,000,000-lb. general 
overall allocation for inedible tallow and 
grease. 

There have been strong indications in 
Washington that additional allocations 
may be made soon covering the exporta- 
tion of lard to Cuba. 

The new allocations boost the total for 

inedible tallow and grease for the fourth 
quarter to almost 72,000,000 lbs. The 
> 22,000,000-lb. allocation may be exported 
to any country and the lower grades 
have been designated as including No. 1 
and No. 2 tallow and lower and all 
grades of grease except white. Applica- 
tions for export licenses may be sub- 
mitted immediately and should specify 
the grade and price of material to be 
shipped. 
_The Secretary stated that this alloca- 
tion is an experiment to determine if 
there is demand abroad for lower grade 
tallow and grease. If so, additional 
quantities may be allocated later. 

Representatives of meat packing and 
rendering trade associations at meetings 
with government officials in Washington 
this week, both preceding and following 
the announcement of increased alloca- 
tions, emphasized that export controls 
on fats and oils, both edible and inedible, 
are no longer necessary or desirable. 
The government was asked to drop or 
relax materially all controls on the 
movement of animal fats and to allow 
these products to move under general 


(Continued on page 40.) 





AMI Survey Indicates 
Fall Pig Crop Up 5% 


The 1948 fall pig crop will be 
somewhat itarger than last year ac- 
cording to an analysis of 670 re- 
ports received from agricultural 
teachers in a recent survey of their 
opinions conducted by the Ameri- 
can Meat Institute. The teachers’ 
reports indicate there has been a 5 
per cent increase in sows farrowed 
this fall with slightly more pigs 
saved per litter than in the fall of 
1947. 

Other results of the survey indi- 
cated the following: 


1) The number of sows to farrow 
in the 1949 spring season will be 
larger than a year earlier by about 
11 per cent, which is somewhat un- 
der the 17 per cent increase re- 
quested by the U.S. Department of 
Agriculture for the country as a 
whole. 


2) The average farrowing date 
of the 1948 fall pig crop was slight- 
ly earlier than last year. 

3) There was no clear-cut opin- 
ion as to the time at which the 1948 
spring pig crop would move to mar- 
ket, although a large proportion of 
both early and late marketings were 
indicated. 


4) Opinion regarding weights at 
which hogs would be marketed dur- 
ing 1949 was clearly in favor of 
heavier weights than in 1948. 

5) A substantial majority of the 
teachers felt that there would be 
some increase in cattle feeding op- 
erations during the year ahead. 











EMPLOYMENT AND PAYROLLS 


The number of workers in the meat 
packing industry for September, 1948, 
as estimated by the Bureau of Labor 
Statistics, was 195,200 compared with 
192,700 for the same period of 1947. 
The number of workers in August, 1948, 
was 196,800. 


The industry employment index for 
September was 144.4 compared with 
142.7 for September, 1947 (1939=100). 
The payroll index for September was 
303.5 against 288.0 for September, 1947. 


NIMPA DIVISIONAL MEETING 


A midwestern division meeting of the 
National Independent Meat Packers 
Association will be held at Hotel Presi- 
dent, Kansas City, Mo., Friday, Decefn- 
ber 10. Any regular or associate mem- 
bers in the city may attend. 


Tobin Is Dropping Annual 
Wage Program Due to Lack 
of Interest by Employes 


The annual wage program started 
two years ago by the Tobin Packing Co. 
is being dropped because of what a 
Tobin spokesman described as a lack of 
interest on the part of employes. In 
recent months there have been a num- 
ber of voluntary withdrawals from the 
plan, even by veteran employes. At the 
Fort Dodge plant, for example, 175 out 
of 500 have withdrawn. 

The plan, which was in effect at Tobin 
plants at Rochester and Albany, N. Y.., 
Fort Dodge and Estherville, Ia., pro- 
vided for payment of workers at the end 
of every week on the basis of a 40-hour 
week. Any overtime worked was accu- 
mulated and paid at the end of a 13- 
week period. If a worker had not put in 
thirteen 40-hour weeks, at the end of a 
quarter he still received full pay for 
that amount of time. To be eligible, an 
employe had to have worked one year 
at the firm, and he could withdraw on 
30 days’ notice. Many of those who with- 
drew stated that they could not “tie up 
their pay” until the end of the 13-week 
period. 

In the absence of the annual wage 
plan employes will be guaranteed 36 
hours of work a week. 

The company also announced that it 
is putting a pension system into effect 
at its four plants. It provides, in gen- 
eral, that after 20 years’ service a man 
who retires at the age of 65, with social 
security and company payments, will 
receive about 50 to 60 per cent of his 
quitting salary. The company had been 
working on a pension plan for several 
years. 

Geo. A. Hormel & Co., Austin, Minn., 
is the only other packer with an annual 
wage plan. The Hormel program has 
been in effect for several years. 


AMI CALIFORNIA MEETING 


Various subjects affecting the live- 
stock and meat industry as they apply 
to California will be discussed by George 
M. Lewis, director of the American 
Meat Institute’s department of market- 
ing, at three meetings, to be held in 
San Francisco on December 14 at 6:30 
p.m. at the Palace hotel; in Fresno on 
December 15 at 6:30 p.m. at the Hotel 
Fresno, and on December 16 in Los 
Angeles at 6:30 p.m. at the Biltmore 
hotel. 

The Institute has invited all members 
of the meat packing industry in Cali- 
fornia to attend the meeting that is 
most convenient. Each meeting will 
start with a “Dutch treat” dinner. 
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New Zeigler Plant at Bessemer Will 
Specialize on Processed Meats 


of Bessemer, Ala., sold his retail 

grocery to go into the business of 
manufacturing quality pork sausage. He 
set up his new business in a small build- 
ing in downtown Bessemer, and with 
five employes embarked gn his new 
venture. 

Because Mr. Zeigler applied certain 
strict principles with reference to 
quality and fine flavor in his finished 
products, Zeigler sausage met the de- 
mands of an increasing number of 
people and his new business prospered. 
Today the company is known as R. L. 
Zeigler, Inc., and has expanded to in- 
clude three important plants in Ala- 
bama with 260 employes, and the con- 
cern’s plant in Bessemer is an important 
unit in the company’s operations. 


I: 1927 R. L. Zeigler, a retail grocer 
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Only a short time ago, R. L. Zeigler, 
Inc. operated three complete plants at 
Selma, Tuscaloosa and Bessemer, Ala. 
Each of __ these 
three plants car- 
ried on slaughter- 
ing, processing and 
manufacturing op- 
erations and served 
its own distinct 
trading area. But 
due to revisions in 
company planning 
it was decided to 
convert the con- 
cern’s Bessemer 
operation to a spe- 
cialized processing 
and sausage manu- 
facturing plant and the construction of 





OWNER AND TWO 
OF HIS AIDS 


Above is R. L. Zeigler, 
owner of R. L. Zeigler, 
Inc., which operates 
three meat plants in 
Alabama. In the picture 
at the left are C. V. 
Self (rear), who is man- 
ager of the company’s 
new plant at Bessemer, 
Ala., showing blueprints 
of the new unit to J. M. 
Gentry, manager of the 
firm’s plant at Selma, 
Ala. The picture was 
taken in Self’s office at 
the Bessemer plant 
which specializes in sau- 
sage manufacturing and 
other processing. 


The 


an up-to-date processing plant was then 
started. 

The new Bessemer sausage manufac- 
turing plant of R. L. Zeigler, Inc., is a 
handsome brick and stone building that 
occupies half of a city block, with more 
than 40,000 sq. ft. of floor space. The 
plant is a single story structure, with 
all operations and departments on a 
single level. The convenience of other 
company plants in nearby Alabama 
cities and the close working arrange- 
ment between company units makes a 
simplification of operations possible at 
Bessemer, and all raw materials for 
sausage and specialty products is re 
ceived in boned form from the Zeigler 
Tuscaloosa plant. In addition, pork trim- 
mings and other products are purchased 
from other slaughterers. 

Raw materials for the sausage kitchen 
and fresh meats for process or sale are 
brought into the plant either through 
the front refrigerated shipping dock or 
from the rail siding at the rear of the 
plant. Raw product coolers are located 
at approximately equal distance from 
either point, and are convenient to all 
plant departments. 

The sausage kitchen is divided into 
two rooms, a sausage manufacturing 
kitchen and a sausage cooking kitchen. 
Installed in the manufacturing kitchen 
are a 600-lb. Boss silent cutter and 400- 
lb. Boss stuffer, together with a 66-1. 
Buffalo grinder and 1000-lb. Buffalo 
vacuum mixer. Linked sausage 3 
handled through two Ty-Linker ma 
chines, and a special table arrangement 
at the stuffer permits high efficiency ™ 
production of stuffed sausage. Four 
separate tables are used at the stuffer. 
The main stuffing table is installed per 
manently adjacent to the stuffer, with 
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the stuffer located midway along the 
long side of the table. The two linking 
machines are mounted on two small in- 
dividual tables which are placed at the 
side of the table and at opposite ends 
of the main stuffing table. A third table 
approximately the same size as the main 
stuffing table is then placed parallel to 
the stuffing table, up against the linker 
machine tables. 

The table arrangement at the stuffer 
permits high production with a mini- 
mum number of people, and because 
worker movement is substantially re- 
duced there is less strain on individual 
workers. Two stuffers feed stuffed sau- 
sage off the horns onto the stuffing 
table, where it is picked up by the linker 
machine operator working in the center 
of the tables and fed into the linking 
machines. Three other operators take 
linked sausage from the end table and 
place it on sticks which are hung off on 
¥ cages carried on the sausage depart- 
ment overhead rail. 


Large Sausage and Loaves 


When large sausage or loaf products 
are being handled the entire operation 
is carried on by operators working along 
the main stuffing table, with portable 
tables moved aside for more room and 
convenience. 

After stuffing, sausage is carried 
from the sausage manufacturing kitch- 
en to the immediately adjacent sausage 
cooking kitchen. On one side of the cook- 
ing kitchen is a bank of five Atmos 
smokehouses. Four of the houses have 
a capacity of eight trees and one is of 
six tree capacity. The houses are heated 
with gas, with burners installed over 
the houses and smoke generators at the 
end of the smokehouse bank. Tempera- 
ture and humidity controls by Partlow 
Corp., New Hartford, N. Y. control the 
houses, and recording thermometers are 
installed on the front of the smoke- 
houses. 


Cooked sausage is processed in steam 
cooking chambers permanently built 
into the building. Steam is brought into 
these cookers through three long per- 
forated pipes on the floor of the cooker. 
Fourteen shower heads are installed in 
the top of each cooker, and thus sau- 
sage can be both cooked and showered 
in the same compartment without 
handling the product. Two Aluminum 
Cooking Utensil Co. jacketed kettles 
and two regular steel cooking tanks 
with Taylor regulators complete the 
cooking equipment. A gas fired Ad- 
vance oven with Partlow and Wheelco 
controls is used for baked loaves. 

Sales coolers are located immediately 
adjacent to the refrigerated shipping 
cooler; which is used for assembling 
orders preparatory to loading trucks. 
There is a specialized cooler for beef, 
all of which is sold in quarters, a fresh 
meat and sausage cooler and a smoked 
Sausage sales cooler. All of these rooms, 
together with the shipping cooler, are 
faced with tile from floor to ceiling and 
have concrete floors. All refrigerated 
rooms are insulated with 4-in. of Arm- 

(Continued on page 25.) 
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TYPICAL LOCATIONS IN ZEIGLER BESSEMER PLANT 


ABOVE: Sausage cooler where skinless franks are stripped, banded and packed in 

cartons. Note rail suspension from steel beams, using 3 and 4-in. channels back to back. 

This method of rail suspension is universal throughout the plant. BELOW: Refrigerated 

(50 degs.) shipping cooler. In the bottom picture note the Wagner overhead doors 
opening onto the covered loading dock. 
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NEW EQUIPMENT INSTALLED 
An overall view showing the two new Yor 
compressors with their synchronous motor, 

and the instrument and control panel, 


10 degs. F. for warmer rooms. These 
units have been equipped with inter. 
coolers between the first and second 
stages of compression. Under the olde; 
setup the watch engineer had to cool the 
high temperature gases between stage; 
by means of a hand operated expansion 
valve, a time-consuming and inaccurate 
method. With the intercoolers the gases 
are cooled from 127 degs. F. to 23 degs 
F. between stages, increasing the eff. 
ciency of compression. The temperature 
of the gases leaving the second stage 
cylinder now conforms to near-saturated 
suction gas temperature. At the same 
time the liquid ammonia from the inter. 
cooler is cooled to within 10 degs. of 
the saturated intermediate temperature, 

Additional economy was achieved by 
replacing the manual feeding of am. 
monia into the freezer brine coolers by 


A Refrigeration System Brought Up-to-Date 


lowered maintenance charges, 

trouble free operations and 
conservation of plant space are the re- 
sults achieved by Miller & Hart, Inc., 
Chicago, with its recently installed re- 
frigeration system. The refrigeration 
system, incorporating new units and a 
modification of the economic older units, 
increases the packer’s refrigeration 
capacity to meet the requirements of a 
greater killing capacity and particularly 
permits an increase in manufacturing 
and processing activities. In its in- 
strumentation, safety and operating 
economy the system possesses interest- 
ing features which are described here. 


A REDUCTION in refrigeration costs, 


The packer felt a need to replace his 
older absorption system prior to the 
war and began a study of his plant’s 
refrigeration needs at that time. How- 
ever, wartime conditions prevented the 
installation of new equipment. When re- 
frigeration equipment again became 
available, the packer reopened his in- 


vestigation. Refrigeration engineers 
studied the system and made their rec- 
ommendations. They recommended the 
modification of the freezer system and 
the house brine system and the replace- 
ment of the hot hog chill system. 


The freezer system had a horizontal 
compound double acting compressor of 
120 tons capacity producing brine at 
—10 degs. F. while the house brine sys- 
tem had a compound double acting com- 
pressor of 140 tons producing brine at 


CLOSE OPERATING CONTROL 


LEFT: W. Perner, watch engineer, checks 
readings on daily performance chart on 
which various temperature and pressure 
figures are recorded every two hours. 
RIGHT: Final operating instructions for 
the new system are gone over (left to right) 
by James McArdle, chief watch engineer; 
E. C. Dunnett, vice president and general 
manager of Miller & Hart, and Joseph 
Corkus, construction superintendent for 


Westerlin & Campbell Co. 


a system of automatic float control. In 
a similar manner, a float control was 
placed on the shell tube brine cooler for 
the house brine. The older absorption 
system for the hog chill coolers was re- 
placed as it was inefficient and inade- 
quate. The unit was rated at about 100 
tons, which it seldom attained, while the 
hot hog load was estimated at 150 tons. 

The new system has two York verti- 
cal single-acting ammonia compressors, 
each being a cylinder in-line single act- 
ing vertical machine. Each has a 10 in. 
bore, 8 in. stroke and is equipped with 
an Electric Machinery 225-h.p. synchro- 
nous motor of 400 r.p.m. These com- 
pressors are rated at 140.8 tons of re 
frigeration each at 165 lbs. and 20 lbs. 

While the capacity of the new York 
compressors is sufficient to meet current 
demands, the load on the two machines 
will be increased as more direct expan- 
sion units are placed in the plant and 
the house brine load will then be placed 
on the same suction system. However, 
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FICE LMGIO * 


TO: President & General Manager 
FROM: Plant Superintendent 
SUBJECT: Reduced Bacon Cost 


As result of last week's tests, we are now quoting 


bacon to Sales Department at 1¢ per lb. lower. 


On all bellies tested, the Townsend Bacon Skinner 
gives definitely increased yield. Townsend guarantees 
1% more yield, but actually delivers well over 2%, 


covering all averages. 


Even when our hog kill runs as low as 100, the Town- 


send will save at least $20 per day. 


After quoting lower bacon price, Provision Department 
will still show added profit on account lower man-hour 


cost with Townsend. 


HE Townsend Bacon Skinner (Model 52) 
isa worthy companion to the Townsend 
Pork-Cut Skinner (Model 27) the versatile machine 
that reduces the cost of skinning any pork cut. 


The Townsend Bacon Skinner is a specialized 
machine for one special job—skinning bellies, 
fresh or smoked. Its greater speed means higher 
output per man-hour. Its closer trim means 
higher yield per belly. Both together mean a 
higher profit margin for your provision depart- 
ment—and your over-all operation. 


TOWNSEND ENGINEERING CO 
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4s simple 
with KOLD-HOLD’S 


new (age truck unit 


Hi-temperature refrigeration of perishables is 
achieved quickly, easily and economically 
through the installation of the new “Pakage” 
truck unit. This unit is a completely self-con- 
tained refrigeration- system which you can 
install (see right) in from two to three hours 
without special body work, holders or brackets. 
It works well in any properly insulated body, 
regardless of age . . . and it maintains a 45° 
to 50° temperature throughout the longest 
day’s deliveries. The unit recharges itself by 
simply plugging in to any 110V outlet. 220V 
motor is available if desired. Write for the 
“Pakage” truck unit bulletin for information 


KOLD-HOLD 


Jobbers in Principal Cities 


KOLD-HOLD MANUFACTURING COMPANY 
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*Name on request 





Cut two holes in the floor of the truck for 

/ air intake and discharge. Dimensions and 

@ measurements come with the unit, as well 
as complete installation instructions. 


Push the unit into position over the holes 
2, and bolt securely into place. This is all 
the installation required. 


Plug into 110V outlet. Twenty foot rubber 
covered cord is supplied with the unit. If 
3. desired, a connection box may be installed 
outside the body for greater convenience. 














Two Kold-Hold 
“Hold-Over™ Plates 
have 25,800 B.T.U. 
capacity. 


Baffle plate induces 
complete air circu- 
lation 


Insulated compart- 
ment holds 1 HP 
compressor and 
electric motor. 





Strong steel angles 
drilled for bolting 
to the truck 





qu TRANSPORTATION 


protects every step of the way 


Psrorce 


- 460 E. HAZEL ST., LANSING 4, MICHIGAN 


The National Provisioner—December 4, 1948 











with 
have 
Th 


speet 
the | 
flyw] 
tor-2 
els a 
Ea 
with 
cutor 
safet 
unit 
sor V 
The ° 
it wi 
until 
safet 
point 
gase: 
dang’ 
To 
gases 
York 
conde 
trical 
space 
quire 
of re 
up, s 
only | 
savin 
shell 
nated 
with 
waste 
4 in. 
requi 
make 
In | 
press 
trap 
feeds 
the ¢ 
traps 
plant 
tank 
units 
oil ar 
for th 
syste: 
ficien 
the in 
collec 
tank 
amm¢ 
the s 


The 














with increased capacity the plant will 
have a safety margin in refrigeration. 

The synchronous motors are constant 
speed type and the rotors mounted on 
the compressor shafts actually act as 
flywheels. They are complete with mo- 
tor-generator exciters and control pan- 
els are “dead front.” 

Each York compressor is equipped 
with a safety valve and a high-pressure 
cutout switch which is set below the 
safety valve setting. The high-pressure 
unit cuts out the motor on the compres- 
sor when the pressure is above 225 lbs. 
The valve has to be reset manually and 
it will continue to trip out the motor 
until the pressure is below 225 lbs. The 
safety valve is set at 250 lbs., at which 
point it will vent part of the compressed 
gases to the atmosphere to prevent a 
dangerous building up of pressure. 

To condense the compressed ammonia 
gases, the packer installed two new 
York shell and tube vertical open type 
condensers, permitting a saving on elec- 
trical charges, water cost and plant 
space. The absorption type system re- 
quired considerably more water per unit 
of refrigeration than does the new set- 
up, so obviously there is a saving not 
only in amount of water used but also a 
saving in water pumping cost. The new 
shell and tube condensers have elimi- 
nated the older spray deck condensers 
with their high pumpage and water 
wastage, as they were fed directly by a 
4 in. city water line. The current unit 
requires only a nominal amount of 
makeup water. 


In traveling to the condenser the com- 
pressed gases first travel through an oil 
trap equipped with a float trap which 
feeds the oils back to the crankcase of 
the compressor. In addition to the oil 
traps in the compressed gas line, the 
plant has installed a central blow down 
tank in the engine room to which all 
units of the system which might collect 
oil are connected. It is a simple matter 
for the watch engineer to blow down the 
system periodically, maintaining the ef- 
ficiency of the cooling units by removing 
the insulating effect of the oil. The oil 
collects in the bottom of the blow down 
tank for later disposal while the liquid 
ammonia evaporates off and vents into 
the suction side of the system. 


The condensed ammonia is returned to 














DEADFRONT STARTING PANEL AND ELECTRIC METERS 


Operators can adjust the power to motors with perfect safety; electric meters show 
power consumption. 


a centrally located ammonia receiver 
which replaced the three smaller units 
located throughout the plant at a space 
saving to the packer. 

To cool the brine for the hot hog cool- 


OIL FED BACK 
TO CRANKCASE 


Not only is oil trapped 
from compressed gases 
in going to the con- 
denser and then sent 
back to the compressor 
crankcase, but a central 
blowdown system has 
been installed which 
collects oil from all 
units of the system. 
Regular removal of oil 
from the cooling units 
improves their  per- 
formance and results in 
a lower cost of opera- 
tion. 


ers a vertical trunkfloat control brine 
cooling system with a capacity of 275 
tons was installed. The float valve feeds 
six coils which chill brine to 5.5 degs. 


On the suction side the gases return 


DUAL PURPOSE 
EQUIPMENT 


At left is lower section 
of combined desuper- 
heater and suction trap 
with two-stage liquid 
ammonia pump and de- 
superheating float con- 
trol. In addition to cool- 
ing the gases when they 
are too highly super- 
heated, the equipment 
prevents the carryover 
of liquid ammonia dur- 
ing peak loads. 
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to the compressors via a two-in-one 
combined desuperheater and _ suction 
trap which cools the gases, when they 
are too highly superheated, and at the 
same time prevents the slugging over 





of liquid ammonia to the compressors 
during the peak periods, when the load 
is extremely high at the start of the 
chilling operation and when over-boiling 
of ammonia is the most likely to take 
place. 

The ammonia liquid in the lower part 
of the desuperheater cools the gas to a 
10 deg. superheat level. The level of 
the liquid ammonia is controlled by a 
float control. There are three control 
switches on the desuperheater, one to 
stop the ammonia pump at low ammonia 
level, one to start the pump as liquid 
reaches a predetermined level and a 
third to sound a warning buzzer if the 
level should rise above the starting level 
stage. The gases are pulled from the 
top of the trap-desuperheater. 

The entire system is well instrument- 
ed with industrial thermometers set to 
record the temperatures at the various 
stages of the refrigeration cycle. Every 
two hours a complete reading of these 
thermometers is taken to give the watch 
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Give your beef carcasses a new look of profit with 
PIN-TITE Reinforced Shroud Cloths. 

PIN-TITE lets your beef bleach out whiter and firmer... 
gives every carcass more sales appeal. 

PIN-TITE, the Reinforced Shroud Cloth goes on faster, 
easier, smoother. 


PIN-TITE saves you time saves you money on every 
carcass. 


PIN-TITE, genuine PIN-TITE is identified by the bold 
red stripe. Order your supply today. 
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Cincinnati 14, Ohio 











““PERK UP’’ YOUR REFRIGERATING PLANT— 
CUT DOWN AMMONIA LOSS WITH 


Puildice 


AMMONIA REGENERATOR! 


Experienced refrigerating engineers depend 
on Buildice manufactured Ammonia Regenera- 
tors to remove impurities—oil and excess mois- 
ture—from ammonia systems without the loss of 
ammonia. 





You can keep practically all the evaporative 
surface in your plant, oil and moisture free by 
installing Buildice Ammonia Regenerator now. 


Rigid supervision and sturdy construction feature 
all Buildice fabricated units. Immediate ship- 
ment from stock. Write today for details. 


Buildice 


COMPANY, INC. 
Manufacturers and Refrigerating Engineers 
2610 S. Shields Ave., Chicago 16, Ill. | 

e: ati Z Phone: CA lumet 5-100 

* Branches: Milwaukee, Minneapolis, Philadelphia 
watogr + 

es WORTHINGTON COMPRESSORS IN STOCK — ALL SIZES ses 
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engineer and management a means of 
judging the operation efficiency of the 
system. 

The following temperatures are tak. 
en: the suction and discharge tempera. 
tures of the compressor from thermom. 
eters on the compressor; the in and out 
temperatures of the water passing 
through the shell tube condensers; the 
temperature of the liquid into the re 
ceiver; the in and out temperatures of 
the gases passing through the desuper. 
heater; brine temperatures in and out 
of all brine cooling units; ammonia tem. 
peratures and pressures on surge drum 
of new trunk type brine cooling system, 
Electrical power consumption, suction 
and discharge pressures are also re. 
corded. 

The efficiency of the new system will 
obviously enable the packer to produce 
refrigeration at a very great saving in 
power, water, maintenance supplies and 
in all departments. However the exact 
amount can only be determined after a 
year’s operation. 

The new system was installed by 
Westerlin & Campbell Co., Chicago, Ill, 


Renderers Group Seeking 
to Set Up New Basis for 
Grading Tallow, Grease 


New standards for grading tallow 
and grease, which are being formulated 
by a committee of renderers and rep- 
resentatives of a soap company, were 
discussed by R. H. Lamping of Le Fiell 
Bros. Co. at a recent meeting of the 
seventh regional area of the National 
Renderers Association. The committee 
was appointed because the association 
feels that the industry needs a set of 
rules governing trading such as governs 
trading of soybean oil, cottonseed oil 
and others. 

Several inequities in the basis used 
for trading of grease became evident 
during the war, Lamping explained. For 
example, household and restaurant fat 
salvage and increasing yields from 
other raw materials due to more eff- 
cient operations resulted in a grease 
darker in color than would ordinarily 
be considered commensurate with the 
free fatty acid content. Since the main 
grading factor was color, buyers were 
getting higher glycerin yields without 
additional cost, he said. Some renderers 
were able to receive a premium of le 
per cwt. per 1 per cent of free fatty 
acid content below maximum, and this 
basis became the embryo of the plan 
now being studied. 

The production of variable quality 
material during the war brought about 
another problem. Some renderers main- 
tained good quality with low MIU; 
others who were careless and produceé 
poor quality were not penalized. 

With the cooperation of a large 
soaper, the committee determined the 
cost in pounds of tallow lost in order 
remove excess moisture and insoluble 
matter, and then worked out a basis 
of premiums for MIU contents under @ 
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maximum allowable. For example, it 
was determined that for every 1 lb. of 
excess moisture that had to be removed 
from a shipment, the removal cost, in- 
cluding loss of tallow in the removal, 
was equal to 1% lbs. of tallow. Al- 
though the Soap and Glycerin Associa- 
tion has not formally approved this de- 
termination as a basis for payment, in- 
dependently several soap companies are 
paying an arbitrary premium of 1% to 
1 for MIU contents under the allowable 
maximum. 

Lamping discussed the inadequacy of 
the FAC color method, the method on 
which trading is at present based. Be- 
cause there are so many colors or com- 
binations of colors possible in tallow 


and grease, no one color tube can” 


arbitrarily be said to be the true color 
representation of a certain grade, he 
said. In addition, there is a variance in 
the reading by different people, the type 
of lighting—whether north light or south 
light, or incandescent or fluorescent 
—enters in, as do many other factors. 
The Lovibond method of reading colors 
has some disadvantages, though there is 
not as likely to be a variation between 
two people’s readings with it as with the 
FAC method. However, the color 
glasses, which must be imported from 
Europe, are no longer available. 

In general, the committee would 
recommend that there be just one grade 
of tallow and grease with one price. 
The basis could be what is now fancy 
tallow. Each succeedingly darker shade 
would be a little less valuable, each 1 
per cent increase in free fatty acid 
would make it a little less valuable, so 
that the price curve between the grades 
Fancy and No. 2 tallow would be prac- 
tically a straight line sloping down 
rather than a series of abrupt steps. To 
make it more practical for trading, all 
tallow and grease would be put into 
three grades—fancy and choice; inter- 
mediate or special and B-white, and off- 
grade. On each grade there would be a 
maximum Lovibond reading so that if 
any tallow showed darker than this 
limitation it automatically would be in 
the next darker grade. The basis for 
premium or penalty on free fatty acid 
content would be some figure higher 
than the average that has been experi- 
enced in that grade bracket, and the 
same for the allowable MIU contents. 
The grading steps would be so small 
that small differences in chemical anal- 
yses and color readings will not make 
large differences in prices. 

The committee also intends to in- 
corporate in the trading rules an offi- 
cial method of sampling, official an- 
alytical method of analyses and an 
assignment of the title of “Tallow 
Referee Chemist” to laboratories which 
have the ability to perform analyses 
within the tolerance that should be ex- 
pected. 


THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE coming to you every 
full trading day of the week will pay 
for itself many times over. 
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VOTATOR MODEL LTA 


7 feet 4 inches wide 
8 feet 10 inches long 


5,000 pounds 
of top-quality Lard 
per hour! 


The 5,000 pounds per hour chilled and plasticized by this 
VoraTor lard processing unit would require at least twice the 
floor space with roll method. The compactness of VOTATOR 
lard processing apparatus—plus the continuous flow of mate- 
rial—plus the closed system and complete control—give you 
top-quality lard at low cost per pound. Fully developed 
VoraTor lard processing apparatus is available in capacities 
from 3,000 pounds to 10,000 pounds per hour. Capacities can 
be adjusted without loss of efficiency. Write for details what- 
ever the size of your lard operation. 


THE GIRDLER CORPORATION, VOTATOR DIVISION, LOUISVILLE 1, KY. 


150 Broadway, New York City 7 . 2612 Russ Bidg., San Francisco 4 
Twenty-two Marietta Bidg., Rm. 1600, Atlanta, Ga. 


eeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeee 


bhaloe 


LARD PROCESSING APPARATUS 





VoraTor is a trade mark (Reg. U. S. Pat. Off.) applying only to products of The Girdler Corporation 
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View from discharge end of the Jumbo 
Dehairer showing the heavier U bar 
construction and formation of belt 
scrapers to propel as well as clean, 











Ten point and six point belt scraper stars 
as assembled with U bar in the "Boss" 
Jumbo Dehairer. Note reinforced strength 
of the stars and unique construction of 
U bar which helps to propel the hogs 
toward discharge end of the machine. 











SEPARATE THEM EFFECTIVELY, 
bb ” 
ECONOMICALLY AND RAPIDLY witH “BOSS” penairers 


"Boss" Dehairers (Jumbo model shown, capacity 750 hogs per hour) have been in continuous and 
satisfactory use for more than thirty years. © Present models incorporating the newest techniques 
and the latest mechanical refinements, are built for the same rugged service that distinguished the 
first of their line (many of which are still in operation) and helped to make "BOSS" a trusted name 
in the industry. © Other models, the "Boss'' Grate Dehairer and the "Baby Boss," while adhering to 
the same high standards of construction, are designed for lesser capacities. © Literature and speci- 
fications on any or all of the "Boss" line of dehairing equipment may be had for the asking. 


THE , FE SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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New Zeigler Plant 
(Continued from page 17.) 


strong Cork and are cooled by Gebhardt 
units controlled by Minneapolis Honey- 
well controls. The freezer is insulated 
with 8-in. of cork and is refrigerated 
by a York dry coil water defrost unit 
cooler. The freezer is carried at -+-50, 
the beef cooler and pork sausage cooler 
at 34 to 36 degs., the smoked meat 
sales cooler at 42 to 45 degs. and the 
shipping dock at 50 degs. Primary re- 
frigeration is furnished by two 74%x7% 
Creamery Package Mfg. Co. ammonia 
compressors and two York compressors. 
Two Model AP 60 evaporative con- 
densers by Acme Industries, Jackson, 
Mich. are used. Jamison cold storage 
doors are used for all of the refrigerated 
rooms throughout the Zeigler plant. 
The shipping cooler is fitted with 
three galvanized iron faced overhead 
S doors furnished by Wagner Mfg. Co. 
Trucks for loading are spotted on the 
covered loading dock, in position against 
the door openings. Because the shipping 



















































SOME OF THE COMPANY’S PRODUCT 


ABOVE: Some of the Zeigler fresh pork sausage, country 

sausage, frankfurts, bacon and other processed items. 

LOW: B. A. Bradford, beef cooler foreman, in the beef 

sales cooler which is held at 34 to 36 degs. All beef is sold in 

quarters without further fabrication and is furnished to the 
Bessemer unit by the firm’s other plants. 


cooler is refrigerated, trucks are pre- 
cooled during loading and truck re- 
frigeration problems are simplified. The 
company operates 15 delivery trucks, all 
of which are insulated and most are 
refrigerated, covering a 100 mile radius 
from the plant. Stainless steel tables in 
the shipping cooler were furnished by 
Phil Hantover, Inc., and Toledo scales 
are used. 


R. L. Zeigler, Inc., of Bessemer, is 
already producing in excess of 100,000 
lbs. of sausage weekly and double this 
production could be turned out by the 
plant if required. More than 75,000 lbs. 
of beef, 30,000 lbs. of fresh pork and 
40,000 lbs. of smoked meats and sliced 
bacon are being sold each week. The 
plant is managed by C. V. Self and W. 
P. Brown is plant superintendent. E. P. 
Armstrong is shipping foreman and 
Mac Wright is sales manager. L. C. 
Goodwin, chief engineer of the plant, 
was responsible for a substantial part 
of planning the plant with Mr. Self, 
and is given a great deal of credit by 
company officials for doing an outstand- 





ing job in expediting the project. 

In addition to the products manufac- 
tured and processed by the company it- 
self, related lines of food products are 
handled. These include cheese, butter, 
eggs, margarine and frozen fish. 

Formal opening of the plant is 
scheduled for December 11 and 12, 1948. 
Invitations have been sent out to cus- 
tomers and many other meat packers 
and sausage manufacturers. 

Supervisory and operating officials of 
the company attribute the consistent 
growth of the company to several 
factors. Quality of product has natu- 
rally played an important part in in- 
creasing sales volume, and this has been 
accomplished by close supervision of all 
processing and manufacturing. The en- 
tire organization is interested in the 
company and its progress, and workers 
in every department do their work bet- 
ter because they are interested and en- 
thusiastic. The results of cooperative 
effort and individual enterprise are 
making themselves apparent in con- 
sistent company progress. 
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BACON FREEZER 


FLOOR PLAN 
OF NEW PLANT 
Office is located at rounded 


corner shown in outside view (page 
The side of the building shown at the 
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and Seasoning Powers q 


in PRESCO PRODUCTS 


THE PRESERVALINE MANUFACTURING CO. - BROOKLYN 22, N.Y. 
Established 1877 
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Personalities and Fvents 





yf the Week_—__ 


@ Representatives of the meat proc- 
essing industry of Buffalo, N. Y., re- 
cently gave a testimonial dinner honor- 
ing Lucien Weil, who has served the 
industry for about 50 years. He was 
originally associated with the Weil Cas- 
ing Co. of Buffalo and in recent years, 
since the discontinuance of that busi- 
ness, has been sales representative in 
the Buffalo area for the Preservaline 
Mfg. Co. The dinner was attended by 
more than 60 persons, including all 
leading meat processors of Buffalo, who 
presented Mr. Weil with a gold watch. 
Personal gifts were also made to Mr. 
Weil by Lee J. Kenyon, president of the 
Preservaline firm, and by Lou Rosmarin 
and Tim Halpin, sales representatives in 
the area. The dinner committee con- 
sisted of Edward McCormick, S. R. 
Gerber Sausage Co.; Edward Maday, 
Joseph Malecki Sausage Co., and Joseph 
Dzimiski, Pasco Meat Products Co. 

@ An auction sale of all assets of F. G. 
Vogt & Sons, Inc., Philadelphia pork 
packer, will be held on December 15 at 
the plant premises, 36th st. and Grays 
Ferry ave., by the Samuel T. Freeman 
Co., it has been announced. The firm, 
which went into bankruptcy last year, 
has placed on the auction plot several 
patents and many trademarks for pork 
products in addition to its plant build- 
ing, factory equipment and office furni- 
ture and equipment. 

® Miss Katherine Regan, a member of 
the Cudahy Packing Co.’s Chicago office 
purchasing department for 35 years, re- 
tired on pension December 1. Miss 
Regan started with Cudahy in May 
1914 as a stenographer. For the past 
several years she has served as as- 
sistant purchasing agent. 

®The Shaw Packing Co., Inc., has 
opened-a new packing plant in Tyler, 
Tex. The plant employs 75 persons, has 
a slaughtering capacity of 350 cattle 
and 600 hogs a week, and an annual 
payroll of approximately $250,000, Jim 
Shaw, secretary-treasurer, said. 

® Peter Grande, 55, office and credit 
manager of the Minneapolis branch of 
Swift & Company, died recently after a 
long illness. He had been employed by 
Swift for the past 34 years, beginning 
in 1914 in the company’s St. Paul plant. 
° Harvey W. Wernecke, manager, ad- 
vertising sales, THE NATIONAL PrRo- 
VISIONER, recently visited at the Marbill 
Ranch in Wisconsin with “Bill” Geb- 
hardt, owner and president of the Ad- 
vanced Engineering Corp. of Milwaukee. 
There were about 700 white faced cattle 
on the ranch at the time which were 
being fed for the market. 


* A. E. Millard, president and general 
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SWIFT ENGAGED IN EXTENSIVE REMODELING OF BROOKLYN UNIT 


Modernization and enlargement plans 
for the United Dressed Beef Co. plant, 
319-373 Johnson ave., Brooklyn, have 
been announced by H. S. Price, mana- 
ger. Construction work was completed 
several weeks ago on a new truck 
garage, and work on the new plant addi- 
tion is expected to get underway soon. 
The enlarged and improved facilities 
and modernization of existing facilities 
will enable Swift to increase substan- 
tially present plant capacity for han- 


dling city dressed 
calves, Price declared. 
Included in the extensive building 
project will be a three-story brick and 
concrete building which will adjoin the 
existing structure and will house en- 
larged livestock dressing facilities for 
lambs and calves, additional cooler 
space for carcass products and for 
wholesale selling and shipping activities 
and new air-conditioned quarters for 
general office and sales departments. 


beef, lambs and 





SWIFT IS REMODELING AND ENLARGING UNITED DRESSED BEEF CO. 
Pictured seated at the desk are Carl Buhr (left), president, Carl Buhr, Inc., which is 
handling construction of a new unit at the United Dressed Beef Co., Brooklyn, N. Y., 
and E. A. Schiewe, Swift architect. Standing are the following Swift department heads: 
S. Schwartz, R. Eldredge, D. Steinway, B. Schlanger, A. Natale, J. J. Cook, H. S. Price 
(plant manager), L. Sanders, M. R. Danow, W. G. Griffith, I. Isaacson, T. Frawley, 

S. Coval and W. Bonacum. 





manager, Swift Canadian Co., Ltd., has 
announced that W. J. Henderson has 
been elected a director of the company. 
Henderson is in charge of public rela- 
tions for the firm and has 37 years’ 
service. 

® Arch Watkins and V. W. Cross, joint 
owners and managers of the Standard 
Packing Co., Kokomo, Ind., announced 
recently that they are dissolving the 
partnership on a friendly basis. Watkins 
will assume ownership of seven of the 
company’s retail stores and Cross will 
take over the packing plant at 201 W. 
North st. and three retail stores. Cross 
and two of his sons, William and John, 
are active in the packing business at 
this time, and Vassill Cross, jr., who 
has been associated at times with his 
father, will rejoin the firm. A fourth 
son, Harold, will join the company the 
first of next year. Cross and Watkins 
formed their partnership at Center, Ind. 
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in 1923. Six years later they moved the 
business to Kokomo. 


@ Jacob Linder, 44, for the past 18 
years associated with the Auburn 
(Wash.) Packing Co., died in that city 
recently. 

@® Jack Christensen, manager of the 
Redmond Packing Co., horsemeat pack- 
ing plant, Redmond, Ore., held open 
house recently for a group of local 
Chamber of Commerce members. 


@ A recent fire at David Davies, Inc., 
Columbus, O., caused damage to a hay 
barn and destroyed hay estimated at 
$14,000. Cause of the blaze was not de- 
termined immediately, but H. W. 
Jameson, president of the company, ex- 
pressed the opinion that the fire may 
have been started by a hobo sleeping 
in the barn. 

@® Walter L. Witman, retired manager 
of the Trenton, N. J. branch of Swift 
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WP And V% the 
TEE-PAK TRAIL 


Dear Boss: 

That new “42” Tee-Pak Casing that 
you asked me to run some field tests 
on certainly made a hit out here and 
it looks like it ought to be a popular 
product for a self-service ring bologna. 
We stuffed the 32 ft. strands just the 
way you told me to and they finished 
right around 42 mm. in diameter. The 
shirred casing came off the 34” horn 
easily and with a little practice the 
sausage room crew learned to link and 
tie the individual pieces in darn good 
shape. 

Here’s what we did: we stuffed out 
the 32 foot strand uniformly and made 
a single tie at one end, and about 
every 18 inches 
we made 2 ties 
about an inch 
apart. After the 
strand was cut, 
we cut between 
the close ties 
and linked by 


twisting at the 
center of the 
link and 


brought the 
ends together 
and tied the 
loose string 
ends for han- 
ger ties. We 
smoked, cooked 
and dyed in the 
regular man- 
ner. The fin- 
ished ring with 2 links 84%” long and 
42 mm. diameter made about a one 
pound package that needed no other 
wrapping. Your idea to print the name 
of the product in white often enough 
so every link will have the brand 
name on it worked out swell. Retailer 
can mark weight and price on this 
white area and put it in his self-serv- 
ice case. This product is the nuts, 
boss, and I'll write again after I make 


some more tests. 
Regards, 
PS. . ) 


Be sure to tell the 


RING BOLOG NAG 





boys that samples of Ask for 
this new Tee-Pak Tee-Pak 
product are available Wienie-Pak 
to anyone interested in Aqua-Pak 


producing this self- Food Containers 


service ring bologna. 


Tell ‘em to'just drop gents, 

you a card. = * 

al PACKAGE CO. e 9 
- Morgan St. < 

CHICAGO 9, ILL. % 

428 Washington St., New York, W.Y. Pp 


203 Terminal Bidg., Toronto, Canada 


(TRADE MARE) 





& Company, died recently at his home 
in Morrisville, Pa. 

® The Banfield Packing Co. recently 
gave a dinner party for employes at 
Chanute, Kans. to celebrate the plant’s 
victory in the company’s sausage con- 
test. R. C. Banfield, president, spoke 
briefly and a trophy was presented by 
Sweetheart News, company publication. 


@ The American Packing & Provision 
Co., Ogden, Utah, purchased the reserve 
champion fat hog at the thirtieth an- 
nual Ogden livestock show recently, for 
26c a lb. 


@ R. J. Eggert, associate director of the 
department of marketing of the Amer- 
ican Meat Institute, has been elected a 
director of the American Marketing 
Association. The association is a na- 
tional organization with 22 chapters in 
principal cities. 

® Ford F. Farabow, manager of the 
Swift & Company branch at Charleston, 
S. C., was among the representatives of 
11 industries appearing before a city 
council committee recently to protest 
the proposed 1949 license bill. The bill 
would increase his firm’s fee from $300 
to $2,000, Farabow said, which might 
result in closing the warehouse and 
serving the city by a route car. 


® Establishment of five postgraduate 
scholarships in biochemistry at McGill 
university through donation of $15,000 
by Canada Packers, Ltd., has been an- 
nounced by the university. The scholar- 
ships have a value of $1,000 annually 
and are renewable over a three-year pe- 
riod, during which the winners will work 
for their Ph. D. degrees. Prof. J. H. 
Quastel, associate director of the Re- 
search Institute at McGill, said the stu- 
dents will study “the chemistry of the 
changes going on in living animal tis- 
sues with a view to obtaining informa- 
tion which will lead to the solution of 
certain cancer problems.” 

@ Sam L. Eichel, 75, for many years 
president of A. Eichel & Co., Richmond, 
Va., died recently. He had retired from 
the meat business during the war. 


® Sol Morton, president, Meat Industry 
Suppliers, Inc., Chicago, this week an- 
nounced that Forest Boyer is no longer 
associated with his company. 


@ A fire caused considerable damage 
recently to the five-story, block-long 
condenser building of the Wilson-Martin 
Packing Co., Philadelphia, manufacturer 
of fatty acids. The fire originated when 
an oil burner backfired. William Mulver- 
hill, plant superintendent, ordered em- 
ployes out of the endangered area in 
time to avert possible injuries. 

@ Abe Cooper, executive head of B. 
Pincus & Co., Philadelphia, has been 
named chairman of the building com- 
mittee for Congregation Beth Sholom. 


@® Scott A. Holman, 62, executive vice 
president and a director of Libby, 
McNeill & Libby, Chicago, was killed 
this week when a cab in which he was 
riding collided with another car. He had 
been with the firm more than 35 years, 
starting as a salesman. 


@ George W. Young, packinghouse sales 
supervisor for Fearn Laboratories, Inc., 


The 







Hormel Employes Receive 
Joint Earnings Payment 


Employes of Geo. A. Hormel & Co, aj 
the Austin, Minn. plant and branche 
throughout the country have receive 
year-end joint-earnings checks, totaling 
$2,401,585.60. Each employe received , 
check 7.452 times his basic weekly pay 
check. “This was not a distribution of 
earnings, not- of profit-sharing, or 4 
bonus,” H. H. Corey, president, ex. 
plained. The plan was initiated in 193 
and has been in effect since. 

“These earnings came out of the op. 
erating efficiency of our employes ani 
out of their savings and other results of 
good cooperation. They are a part of 
their earnings just like their weekly pay 
checks. They do not represent a lower 
price for livestock or a higher price 
charged for meat. They are an incentive 
that provides greater cooperation. 

“This company could not afford the 
payment if it had to be tacked onto the 
price of meat or taken away from the 
price paid for livestock. Competition 
would not permit joint-earnings pay- 
ments if they were an additional ex. 
pense. Joint-earnings earn their way 
through lower operating expenses, else 
they are not feasible. 

“However, if our whole idea about 
joint-earnings is wrong, and our em- 
ployes gave no greater production in 
return for this incentive and the entire 
cost of this joint-earnings had to be 
added to the price of our meat as sold, 
this year, % of a cent a pound would 
take care of the more than $2,000,000 
in joint earnings.” 





Franklin Park, IIll., manufacturer of 
specialty ingredients for meat proc- 
essors, was instantly killed early 
Thanksgiving morning when his auto- 
mobile overturned at a curve on the 
highway near his home at Columbus, 0. 
Mr. Young had been connected with the 
Franklin Park concern for several years, 
only recently being appointed to his 
supervisory post. He had _ previously 
been connected with the meat industry 
in various capacities. 

@ The Bloomfield (Ind.) Packing Co. 
has been incorporated by R. E. Card- 
well, Leland Hawkins, Leonard Man 
and Curtis Sparks. The assets of the 
former Greene County Packing Co. have 
been leased by the corporation. The 
four owners have all had many years 
experience in meat packing operations. 
@ The Stevenson Packing Co., Nebraska 
City, Neb., will build a new slaughter- 
house in the near future, it has beet 
announced by Daniel M. Purday. 

@ Irving E. Schaap, vice president of 
Adolf Gobel, Brooklyn, N. Y., and # 
partner in the firm of A. Schaap & 
Sons, wholesale clothing merchants, died 
recently after a long illness. He was 6 
years old. 

@ F. E. Metzger, 87, formerly associat 
ed with Metzger Bros. Packing Co., P& 
ducah, Ky., died recently at his home 
there. He had retired several years 28% 
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TEXAS PLANT Opportunity! 











Our Packing Plant was recently partially destroyed by fire. 
It was operating under U.S. Inspection. The plant is brick 
construction, two cattle beds, hog capacity 60 head per hour, 
lard refinery, sausage department and well equipped with 
modern machinery—modern in every respect! Location is in 
heart of cattle country with good hogs also available. Trade 


territory well established and is most excellent as well as 
profitable. 





Operations have always been profitable, hence this is not a 
“distress deal.”” We desire to rebuild the plant and then lease 
it only to a reliable leasee. Owner wishes to retire, but wishes to 
have the property in capable hands. This is a marvelous 
opportunity! 


WICHITA MEAT AND PROVISION CO. 


Contact: JOHN EBNER 


WICHITA FALLS ° TEXAS 


sss 
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Peppercream... «is. the 100%, flavor extraction’ of black has s 
pepper ...yet is as colorless as white pepper! invisibly but as 
unfailingly, it imparts a full, true and uniform flavor to 
your food product. Peppercream... is pepper... nota 
synthetic, imitation or substitute. Incorporated in a sol. 
uble salt or sugar carrier which replaces the fibrous, 
inert, insoluble carrier of the crude pepper. In 1947 
alone, Peppercream seasoned over 600 million pounds of 


America’s finest food products such as: 

















@ Canned Meats @ Mayonnaise 
@ Prepared Foods @ Meat Products 
@ Chili Sauce, Catsup @ Salad Dressing 


Always uniform in favor, Peppercream means economy 
plus the benefit of an improved food product. Of supreme 
quality, but reasonably priced, Peppercream offers you 
the answer to your pepper problems... either individ- 
ually or as a foundation for your spicing formula. 

SEND FOR FREE SAMPLE TODAY ... let Stange help 
you make your product stand out — in taste — in sales! 


WM. J. STANGE CO., CHICAGO 12, ILL. 
Dept. NP 


Tange 


RHYMES WITH 


CREAM OF SPICE 


F CASONINGS 


EMD PARTNERS IN FAMOUS FOODS” 
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MERCHANDISING as nw Fond 





ADVERTISING AGENCY OFFERS REGIONAL PACKERS 
NEW SALES PROMOTION PLAN AT REDUCED COST 


CHICAGO advertising agency, C. 
Wendel Muench & Co., has in force 

a meat merchandising and sales promo- 
tion plan designed to bring to the 
regional packer all the advertising serv- 
ices available to the larger packer. The 


idea behind the plan, the agency stated,- 


is that a good sales appeal works well 
anywhere, no matter whose pfoduct is 
being sold. The advantage to participat- 
ing packers comes from raising their 
advertising effectiveness, even though 
they save in artwork and mechanical 
costs. The advertisements are not syndi- 
cated. Each packer runs ads fully identi- 
fied as his own, including use of brand 
name within the ad. 


According to the agency, experience 
has shown that high readership and re- 
sponse to meat advertising is attained 


by bringing to items like pork sausage, 
wieners, bacon or ham, new use ideas as 
well as a new descriptive technique, and 
this is what it is attempting to do for 
participants in the plan. 

The agency services include field copy 
testing, copy research, home economics 
consultation, merchandising help, | cut- 
ting demonstration services, plus the 
jobs of layout and art, package design- 
ing, mechanical production, radio pro- 
duction, media and contact. 

Merchandising and sales follow-up is 
an integral part of the plan. The basis 
of the various merchandising campaigns 
is a product calendar originated by the 
agency. Items featured on each page of 
the calendar are emphasized during the 
month. Campaigns are planned well in 
advance to allow time for reprints, 




















PACKER CAR CARD WINS ADVERTISING AWARD 


The National Transitads’ award for the best car card in the jingle classification 

was won in national competition by Jim Baker Associates, Inc., of Milwaukee, with 

a card (see above) of a series prepared for the Hunter Packing Co. of East St. 

Louis, Ill., supplementing the firm’s newspaper and radio advertising. In the pic- 

ture below are Haughton Dickinson, art director; Milt J. Margoles, copy director; 

Wilbur Johnson, vice president, and Jim Baker, president, extending a welcome 
to the honor given the agency. 














The National Provisioner—December 4, 1948 





posters and other tie-in material to be 
prepared. Each campaign features a 
seasonal, manufactured meat specialty. 
Next year’s product calendar, for in- 
stance, is: January, bacon; February, 
pork sausage; March, wieners; April 
(Easter) hams—picnics; May, wieners- 
cold cuts; June, picnics-butts; July, cold 
cuts-wieners; August, wieners; Septem- 
ber, liver sausage; October, wieners- 
bacon; November, pork sausage; De- 
cember, ham. 

Individual campaigns are started 
with sales meetings where quotas are 
set up by region or by route. The ad- 
vertising campaign becomes a sales 
drive, ending on a particular day, with 
the objective of securing advertising 
display tie-ins from all retailers. 

Newspapers form the basis of most of 
the campaigns, but some packers also 
use outdoor posters, local radio pro- 
grams, etc. Every medium is devoted 
to featuring the item selected for the 
drive. Once a campaign is ended, an- 
other one follows right away. 


Agency Experienced in Field 


The meat packer plan is under the 
direction of Weldon O. Yocum, who was 
advertising manager for one of the 
leading meat packers for many years. 
C. Wendel Muench at one time handled 
the nationwide advertising for a major 
packer and now specializes in package 
goods advertising. 

Yokum stated that in the 18 months 
the plan has been in operation, regional 
packers who had been unsuccessful in 
securing the cooperation of local deal- 
ers had unknowingly used poor adver- 
tisements. Experience shows, he said, 
that retailers can and do recognize good 
sales ideas contained in good advertis- 
ing copy. Where the packer merchan- 
dises good advertising, he secures a 
correspondingly good response from the 
trade in tie-ins with that advertising. 

Packers that operate under the plan 
are not essentially in competition with 
each other. Packers now using the plan 
are: Marhoefer Packing Co., Chicago, 
Fort Wayne and Muncie; Frank & Co., 
Milwaukee; Maurer-Neuer Corp., Kan- 
sas City and Arkansas City, Kans.; 
Pavelka Brothers Co., Cleveland, and 
Sugardale Provision Co., Canton. 


FROZEN MEAT PROCESSOR 


L. A. Catering Co., Los Angeles, is 
processing and freezing a number of 
meat items for distribution to retail 
markets in the city. The products—beef 
loaf with gravy, swiss steaks, sliced 
corned beef, beef patties, beef tips, etc. 
—are packed in 1 lb. packages under the 
Presto brand name. 
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YOU CAN AVOID 
EXCESS GRINDER 
PLATE EXPENSE 
By Using 


C.D.TRIUMPH 
PLATES 


Guaranteed for FIVE FULL 
YEARS against regrinding 
and resurfacing expense! 





RECENT PATENTS 


The information below is furnished 
by patent law offices of 


LANCASTER, ALLWINE & 
ROMMEL 
468 Bowen Building 
Washington 5, D. C. 


The data listed below is only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys for 
manufacturers and/or inventors. 

Complete copies may be obtained di- 
rect from Lancaster, Allwine & Rom- 
mel by sending 50c for each copy de- 
sired. They will be pleased to give 
you free preliminary patent advice. 

















aa | 


C.D. TRIUMPH PLATES 
give you advantages and cost- 
cutting features that no oth- 
er plate can offer you. They 
can be used on both sides and 
can be reversed to give you 
the effect of two plates for 
the price of one. They wear 
longer. They cut more meat 
and cut it better. They elimi- 
nate unnecessary expenses of 
regrinding and replacement. 


C.D. TRIUMPH PLATES 
have proven their superiority 
in all the large meat packing 
and sausage plants, and in 
thousands of smaller plants 
all over the United States and 
foreign countries. Available 
in all sizes for all makes of 
grinders. They are known the 
world over for their superi- 
ority. 
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TRADE-MARK 


THE SPECIALTY 


MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO18, ILL. 
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No. 2,452,218, HAMBURGER AP- 
PORTIONING, FORMING AND 
WRAPPING MACHINE, patented Oc- 
tober 26, 1948 by Ken E. Bemis, Oak- 
land, Calif. 


The assembly includes a material- 
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apportioning device in association with 
a base die, which latter, in turn, is 
adapted for association with a head die. 


No. 2,452,403, SWITCH CONTROL 
MECHANISM FOR MEAT TENDER- 
ING APPARATUS, patented October 
26, 1948 by Hendrik Stukart, La Porte, 
Ind., assignor to U. S. Slicing Machine 
Co., La Porte, Ind., a corporation of 
Indiana. 


A mechanism is provided for discon- 
necting the switch when the cever of 
the apparatus is opened and there is 
also included a device which will again 
move the disconnecting member to its 
original position when the cover is 
closed. 


No. 2,454,716, TREATING ANIMAL 
TISSUE, patented November 23, 1948 
by John M. Ramsbottom and Levi Scott 
Paddock, Chicago, Ill., assignors to 
Swift & Company, Chicago, Ill., a 
corporation of Illinois. 

A method of preparing animal cas- 
ings for use in sausage manufacture 
comprises subjecting the casing to 
treatment with a liquid containing a 
small amount of proteolytic enzyme 
whereby the enzyme is associated with 
the casings and the casings are condi- 


The 






tioned for tenderizing and treating 
these casings to inhibit the enzymic ap. 
tion prior to complete tenderization, 

No. 2,453,527, LARD SPRAY Cov. 
TROLLING MEANS, patented Novem. 
ber 9, 1948 by Ralph M. Mero, Chicago 
Ill., assignor to Continental Can (4, 
Inc., New York, N. Y., a corporation of 
New York. 


In the event the lard spraying ma. 

















with which this 


chine, 
means is associated, accidentally stop; 
with a lard can in contact with a cop. 
trol switch for the spray, a relay unit 
will break the electric circuit to stop 
the spray. 


controlling 


No. 2,454,315, PROCESS FoR 
TREATING FISH PRESS WATER 
patented November 23, 1948 by James 
K. Gunther and Louis Sair, Decatur, 
Ind., assignors to Central Soya Co., Ine, 
Fort Wayne, Ind., a corporation of 
Indiana. 

The process comprises subjecting the 
press water to the action of a proteolytic 
enzyme under conditions favorable to 
the action of the enzyme to reduce the 
gel point of the press water, and then 
concentrating the press water. 


CANCO DISTRIBUTING RECIPES 


A second set of large-quantity 
recipes, especially designed for schoo 
lunchrooms, has been distributed by the 
American Can Co. Printed on attractive, 
easy-to-use cards, the recipes were pre 
pared as a result of the popularity of 
the first set, some 70,000 copies of which 
have been distributed without charge 
during the last two years. Several of the 
suggested menus call for luncheon meat 
—in sandwiches or in a main dish. h 


addition to recipes, the cards contain } 


information about canned foods, pla? 
ning school lunch menus and the n- 
tional school lunch program. All recipes 
were developed and tested at the School 
of Home Economics of Pratt Institute, 
Brooklyn. 


QM BUYING CANNED MEAT 


The Chicago Quartermaster purcha* 
ing office this week invited offering 
of 245,546 lbs. of canned corned bed 
and/or canned corned mutton, bids to 
opened December 7; 547,026 Ibs. @ 
canned beef and gravy, type Il, w 
braised, bids to be opened December /, 
and 2,000,000 Ibs. of canned corned beef 
and/or canned corned mutton, bids to & 
opened December 9. Inquiries should & 
addressed to the purchasing office of the 
Chicago Quartermaster Corps at 18! 
W. Pershing rd., Chicago 9. 
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+) Par Excellence... t, 


— 
Ke; Sausage and meat loaves are par excellence—beyond comparison 
% in flavor, in food value and in all other respects—when made with 


nonfat dry milk solids. 


Milk is a universal food universally preferred for making foods 
of highest quality. Cash in on this preference—use nonfat dry milk 
solids in your ground meat products. It is an excellent food ingredi- 


ent—not a filler! 


AMERICAN DRY MILK INSTITUTE, Inc., 221] N. La Salle St., Chicago 
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Mfrs. of Refrigerator Fans, Fly Chaser F 
oe 126 Liberty St. New York 6, N. Y. and Meat Choppers a 
st ial 2689 W. Congress Street Chicago 12, Illinois 


*REG. U. S. PAT. OFF. 
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A Good Start for Your Product 





Assures a good ending 
in the user’s hands 


Greater protection and sales appeal 
help build and hold good will for pro- 
ducts packed in Gaylord Boxes. 


Call your nearest Gaylord Sales Office 


CEE ee 





177 


Corrugated and Solid Fibre Boxes © 
Folding Cartons @ 

Kraft Grocery Bags and Sacks @ 
Kraft Paper and Specialties @ 
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GAYLORD CONTAINER CORPORATION, General Offices: ST. LOUIS 


New York « Chicago « San Francisco + Atlanta « New Orleans « Jersey City * Seattle 
Indianapolis « Houston «+ Los Angeles + Oakland «+ Minneapolis + Detroit «+ Jacksonville 
Columbus « Fort Worth «Tampa «Cincinnati + Dallas «Des Moines «Oklahoma City + Greenville 
Portland + St. Louis *« San Antonio »« Memphis «+ Kansas City + Bogalusa + Milwaukee 
Chattanooga » Weslaco « New Haven «Appleton «Hickory «Greensboro «Sumter « Jackson* Miam! 


=~ 
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PLANT OPERATIONS 
Ideas for Operating Mon 











NEW METHOD USED FOR HEAT SEALING THE ENDS OF 
MEAT LOAVES PACKED IN ARTIFICIAL CASINGS 








Exceptional success is being found 
with a new method of sealing loaves 
in artificial casings, according to Jack 
Manion, meat packing division of Mil- 
print, Inc. The method is now in every- 
day use in several midwestern plants 
after extensive testing. It is especially 
interesting at the present time because 


even in small and medium-sized plants. 
Operators now using the heat-sealing 
method report excellent results on all 
types of loaves. Casings used are pre- 
tubed Pliofilm type casings. 

A direct saving on casing price is 
effected, according to Manion, as a 
shorter casing can be used for heat 


space within the casing prevents mold 
formation and loaf deterioration. 

The big advantage which accrues is 
the saving in time when compared with 
tying. The same number of people used 
for tying can produce almost twice the 
number of loaves when heat-sealing. 

The heat-sealing operation is simple 
and rapid. A seal very similar to that 
found on a loaf of bread is used. After 
the folds are formed by the operator, 
the loaf is pushea against a hot plate. 
A short, firm contact for a fraction of a 
second is all that is necessary to seal 
the casing. 

In the operating pictures shown on 
this page, taken in the plant of the 
W. F. Thiele Co. at Milwaukee, a 


Corley-Miller vertical hot plate, made 
by the Miller Wrapping and Sealing 
Machine Co., is being employed. The 





SEALING WITH HOT PLATE 
AND HAND IRON 


LEFT: Operator forming the folds at the 
end of the loaf preparatory to pushing the 
product against the hot plate for a fraction 
of a second. The seal is similar to that on 
a bread wrapper. RIGHT: Making the seal 
with a hand iron. This method may be 
used when volume does not require the use 
of a plate sealer. 


it permits the processor to reduce his 
labor and material cost. 

The simple equipment and easy oper- 
ation of the process make it practicable 


sealing. With the old method of tying, 
it was necessary to have a casing which 
would be long enough to gather at the 
ends before executing the tie. Usually 
the excess casing would be trimmed and 
discarded. With the heat-sealing meth- 
od, the 2 or 3 in. of casing amounts to a 
substantial saving to the packer. The 
use of string is entirely eliminated. 
Heat sealing eliminates the air space 
between meat and casing usually found 
in tied casings. The heat-sealed end of 
the casing fits snugly against the end 
of the loaf. Heat-sealing produces a 
neater finished package with greater 
sales appeal. The elimination of air 


heating surface is covered with Tefion 
which prevents the casing from adher- 
ing to the plate. The casings can also 
be sealed with Wells sealing irons. This 
is a hand sealing iron which is applied 
while the folds of the casing are held in 
place. Tefion is also used with these 
irons to keep the casing from sticking. 


PRODUCT IS TRIM AND NEAT 


LEFT: An operator in the Thiele plant is 
about to bring the cased loaf against the 
hot plate. RIGHT: The cased loaf has an 
appealing appearance comparable with 
other high quality packaged foods. 
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Makes 4 Big Savings 


1—tabor: trolleys treated with Tra-leze roll easier—one man can 
push bigger loads. Also saves time cleaning trolleys and gambrels, 
for Tra-leze lubricates, cleans, sterilizes and rust-proofs, all in one 
operation. 


2—1ubrication: low in cost, usually taking less than 5 Ibs. per 1000 


trolleys, Tra-leze shows substantial savings in comparison to other 
methods of lubrication. Gives long-lasting lubrication. 


3—Equipment: more than a lubricant, Tra-leze is also an excellent 
rust-preventive, coating and protecting trolleys with dry, dripless 
wax. Increases the efficiency and life of trolleys. 


resulting from oil-dripping trolleys. Tra-leze becomes a dry lubricant 
when applied—ideal for packing house temperatures. 








1300 W. Division St. Chicago 22, Ill. 





more patties per pound! 
more profits per patty! 


HOLLY MOLDING MACHINES 


ELECTRIC 
“HOLLYMATIC” 
for HIGH SPEED 
PRODUCTION 


Makes paper thin or steak thick 
patties of varied shapes from all 
kinds of ground meats— absolute 
in uniformity of size and weight. 
Automatically molds, ejects, and 
stacks 1800 patties per hour on 
waxed paper—range from 4 to 
16 patties to the pound. Perfec- 
tion in sanitation—easy to clean 
—greater bun coverage with less 
meat—reduces your molding costs 
to a minimum. Save meat—save 
time—save money. cas 


ALSO “HOLLY JR.“ PATTY MOLDING MACHINE 


The only small machine on the market that eliminates the manual feed of paper and automatically 
ejects and stacks the patty on a special coated waxed sheet. Price, $12.95 F.O.B. factory Chicago. 


HOLLY MOLDING DEVICES, Inc. 


DEPT. A, 6733 SOUTH CHICAGO AVE., CHICAGO 37, ILLINOIS 






















4—Medt: with Tra-leze you entirely eliminate the losses caused by | 
trimming and spot-cutting carcasses to remove oil and rust stains | 





NATIONAL WAX COMPANY. 
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FLASHES ON SUPPLIERS 


AIRQUIPMENT CO.: This Los 
Angeles company announced recently 
the purchase of Aerol Co., Inc., many. 
facturer of materials handling equip- 
ment and developer of the water tight 
wheel. The Aerol firm will continue as 4 
separate entity under its own name asa 
subsidiary of Airquipment. N. [, 
Smith, vice president of Airquipment, 
stated that the purchase of the Aerol 
Company is another step in the pro. 
gram to make Airquipment Company 
one of the foremost manufacturers of 
modern materials handling equipment, 


EAGLE BEEF CLOTH CO.: This 
New York manufacturer of textiles for 
meats has developed a new creped and 
waxed kraft bag and barrel liner, Cre. 
pax, which meets government specifica- 
tions for meat shipments, as another in 
the line of Security products manufac- 
tured by this firm for the meat industry, 


CRUCIBLE STEEL CO. OF AMER- 
ICA: This New York firm has ap- 
nounced acquisition of the Trent Tube 
Co., East Troy, Wis., tubular products 
manufacturer, as a wholly owned sub- 
sidiary. According to W. P. Snyder, jr. 
chairman of the board of the Trent 


company, the firm will retain its | 


corporate identity and continue under 
the present management, headed by 
Walter H. Wiewel. 


LOSS PREVENTION BOARD SETS 
CONVENTION DATES FOR 1949 


The National Livestock Loss Preven- 
tion Board will hold its annual conven- 
tion February 15 and 16 at the LaSalle 
hotel, Chicago. The first day will be de- 
voted to annual reports of regional di- 
rectors and to guest speakers. A loss 
clinic, at which the rail, truck, stock 
yard and meat packer representatives 
will have the opportunity to exchange 
views on bruise prevention, will be held 
the second day. A new feature of the 
meeting will be an exhibit showing the 
work of the board. 


ARMY ADOPTS NEW C RATION 


The Army has adopted an improved 
version of the “C Ration,” bearing the 
official designation, “Ration, Individual, 
Combat, C-4.” Developed by the Quar- 
termaster Corps, it has been tested om 
hungry soldiers and found “highly appe 
tizing and acceptable.” Of chief interest 
are the cans of main dish items, such as 
pork sausage patties with gravy, beef 
stew, hamburgers, ham and lima beans, 
which vary from menu to menu. 


How is consumer purchasing power 
holding up? Will more people be able 
to spend more money for meat during 
the months to come? The packer will 
find information to help him answét 
these questions in the pages of T# 


| NATIONAL PROVISIONER. 
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INTERNATIONAL CONTROLS 







































































Los ON FOODS WILL CONTINUE GIVE YOUR CUSTOMERS 

atly The United States has agreed to con- 

re tinue international allocation controls | 

lip- on scarce foods until June 30, it was 

ght disclosed this week at the Fourth An- | 
is 8 nual Conference of the Food and Agri- AS THEY LS 3 IT! 

AS @ cultural Organization. 

L More than half of the countries re- ~ " eS : 

ent, plying to an FAO poll approved the | The Man You Know"” Jook to H. J. Mayer for advice in selecting the 

= oer = a es mg States, ane seasoning formula that puts the most “sell” in 
ada, and Australia, who were reporte ° 5 : 

any She in faver of deonping the centres, | your pork sausage. Mayer s Special Seasonings 
+ of agreed to defer to the opinion of the | for pork sausage are available in all the differ- 
= majority, at ae — next June. This | ent types and styles checked on the chart below. 
hi decision probably has an important | . . 
rs sailor a tes creations of ahainer a | Now you can make those plump, pink piglets 
and § not the government may remove re- | that steal the show in any show case. . . and 
ore. strictions over the exportation of fats flavor them to your customers’ particular taste. 
kee. and oils. Write today for detailed information. 

Ar: “The Man Who Knows” 

try. ote Light No — 

me OPPOSE MEAT CONTROLS meng §€=_ Sage Sege 

mo Maintenance of an adequate wool +. Setiata a vr v v 

‘ube tariff sufficient to be an incentive to in- | FIT THE 

ucts crease the nation’s wool output to its | FORMULA we Anemone 

sub- pre-war basis; agreement with the prin- | <p seen uth mir i a af a 

: ciple of reciprocal trade agreements | CUSTOMERS WONDER 
, ir. P fi A - 
rent but safeguarded by Congressional ap- | Perk Seumnge Seecssing 
its proval through a rejuvenated Tariff oss 
nder Commission; and a firm stand against re Cones Saeeeeee ¥ ut all «a 
by any type of meat rationing or meat 
control, were highlights of the plat- | 
form and program for 1949 voted in H. J. M re E a & Ss °o N Ss C O., ' | 
resolutions adopted by the California 6815 South Ashland Avenue, Chicago 36, Illinois + Plant: 6819-27 S. Ashland Ave 

- Wool gs ee gy the — IN CANADA: H. J. MAYER & SONS CO. (CANADA) LIMITED, WINDSOR, ON 

: session of its annual convention 
held at San Francisco last week. 

949 

ven- 

“eo Are your cooler doors sealing in your profits? 

e 
e de- NEW RENDERERS GROUP ’ 

or Pp 
I di- About 30 producers of inedible tallow lea ky do losses ermanently 
loss and grease from North Carolina, South | , 

stock Carolina, Georgia, Tennessee, Florida, with LATCH ms RITE 

tives Alabama and Mississippi held a meet- | 

ange 5 ing in Atlanta, Ga., on November 8, and | 

held adopted by-laws, elected officers and in- | HOW IT WORKS 

f the corporated themselves as the South- | : ‘ . 

x the eastern Regional Renderers Associa- | A completely automatic spring-action latch 
tion. The officers were directed to peti- | that exerts up to 50 Ibs. pressure on doors, 
tion immediately the National Associa- | when closed. When door is opened, LATCH- 
tion for recognition and affiliation as the | RITE instantly releases pressure on door. 

10N ‘ sixth regional area of the association. LATCH-RITE equipped doors open easily. 
This petition will be acted on at the | 

roved national association convention in Chi- PREVENTS COSTLY COLD LEAKAGE 

.. cago on December 13 and 14. LATCH-RITE prevents costly cold leakage 

dual, that occurs when refrigerator doors are 

quar- ae EMERGENCY RELEASE improperly—carelessly closed. Constant 

— one to = wd oe pressure of LATCH-RITE prevents costly cold 

ap workers cannot be ed in when loahune. 

rerest stage GUIDE RELEASED LATCH-RITE is equipped with . 

ch as « ractical Guide to Fair Trade | Emergency Release. GIVES 

beef Laws,” has been published by the ICING AND DOOR WARPING YOU LOCK & KEY PROTECTION 

yeans, American Fair Trade Council. It con- | lei 7 aie a fe ie LATCH-RITE can be locked with ordinary 
tains a handy chart tabulating salient | — a ith LATCH-RIE os pare bicycle padlock (see illustration) affording 
points of the Fair Trade acts in the | stopped wi ‘ noes protection for contents of your refrigerator. 
45 states that have such laws, a classi- doors are held shut. Se ee ee 
fication, by jurisdiction, of reported | EASY TO INSTALL | 

power cases interpreting provisions of state | Sturdily built of corrosion resistant | pe a = 

able and federal Fair Trade laws and a typi- | alloy, LATCH-RITE comes to you | Philadelphia 23, Po. 

uring cal state Fair Trade law and unfair | ready to install—complete with | — 

r or my act. The books are available from door plate, screws and instructions. | ; 

nsw € eastern office of the American Fair | ‘oti | AdoRESs 

| : | Send for descriptive folder and 

THE 2 Council, 11 E. 44th st., New York prices—today ! | chy... eR hy 
» N. Y., at $2.50 per copy. 1 
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... the reason is very simple: hb 


They have found that it is cheaper 
to use Stainless than not to use it. 


Results have proved that Stainless Steel 
does so much more, does it so much better, 
and lasts so much longer that no other ma- 
terial used in meat packing equipment can 
approach it for true economy. Stainless 
Steel, in fact, pays off in three important 
ways:, by ensuring better, closer quality 
control; by speeding up operations; by 
materially reducing maintenance and re- 
pair costs. 

Consider the many benefits you obtain 
with Stainless Steel. It ends the bug-bear 
of metallic contamination. It gives you a 
dependable safeguard against discolora- 
tion, change of flavor and bacterial attack. 
It makes your cleaning and sterilizing 
easier and faster. It saves precious time 
because it minimizes work interruptions 
due to breakdowns and replacements. No 
wonder that Stainless Steel has become a 
“must” in the modern meat plant. 

If you plan to re-equip or modernize 
with Stainless and want the finest per- 
formance from your equipment, make it 
a point to specify U-S‘S Stainless. For here 
is a perfected, service-tested steel that for 
years has been used by makers of meat 
plant equipment because it ensures the 
utmost in performance, yet costs no more 












% than other Stainless Steels. 
' . 6 
> AMERICAN STEEL & WIRE COMPANY, GENERAL OFFICES: CLEVELAND OHIO 
Ge 6? 2 gs CARNEGIE-ILLINOIS STEEL CORPORATION, PITTSBURGH & CHICAGO 
“th, AR ree COLUMBIA STEEL COMPANY, SAN FRANCISCO ; NATIONAL TUBE COMPANY, PITTSBURGH 
oS a x TENNESSEE COAL, IRON & RAILROAD COMPANY, BIRMINGHAM 


UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


Stainless Steel ham molds were among 
the first applications of Stainless in the 
meat industry. Despite hard usage, many 
of these molds, now almost 20 years old, 
are still in service. 


U°S°S STAINLESS STEEL 


STRIP - PLATES - BARS - BILLETS - PIPE - TUBES - WIRE - SPECIAL SECTIONS 





SHEETS 
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UNITED STATES STEEL SUPPLY COMPANY, WAREHOUSE DISTRIBUTORS, COAST-T0 COAST 
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NEW EQUIPMENT ceSieppces 





TAPE-DRIVE FOR DIAL SCALE 


The Howe Scale Company of Rutland, 
Vt., has developed a new Tape-Drive 
cabinet dial for scales. This dial at- 
tachment is especially adapted for use 
with floor scales, industrial built-in 





scales, tank scales and all types of over- 
head track and suspension scales. 


It works on a positive-drive mecha- 
nism, using high-strength, non-corrosive 
special alloy tapes to replace the old 
style pinion and rack. This is said to 
eliminate inaccuracies caused by gear 
teeth wear, back-lash and friction. In 
addition, an adjustable, self-com- 
pensating plunger working in “zero- 
flow” oil controls the pointer action and 
prevents shocks from reaching the 
mechanism. Another feature of the 
Tape-Drive dial is Howe’s multiple 
drop-weight system of weight addition. 
Four drop-weights can be quickly put 
in or taken out of the weighing system, 
thereby changing the capacity of the 
scale by the equivalent of the dial chart 


for each drop-weight added or sub- 
tracted. 


AIR PURIFICATION UNIT 


The Pur Air, made by the American 
Solvent Recovery Corporation, is said 
to remove odors and gases from the air 
as they are formed and purify the air 
by adsorbing and holding these gases. 
It adds nothing to the air, does not alter 
its chemical or physical properties and 


uses the known capacity of activated 
earbon for adsorbing and retaining 
gases, the manufacturer states. It has 
been used in army gas masks to remove 
poison gas. 

The new purification unit safeguards 
freshness and flavor in meats by clean- 
ing the air of natural odor gases and of 
airborne dust particles. It is also valu- 
able because it retards the spread of 
bacteria. The equipment is said to be 
especially useful in pork coolers and 
sausage storage, where it can reduce 
mold formation as much as 50 per cent. 


ALL-ALUMINUM PACKAGE 
CONVEYOR 


A new, all-aluminum conveyor, Model 
485-A, has been developed by George 
Haiss Mfg. Co. It will handle bags, 
bundles, boxes, crates, cartons, cases, 
etc., weighing up to 500 lbs. at the rate 
of 30 per minute. Its major advantage 
is its light weight, which enables it to 
be lifted by two men or carried by three 
men. Another useful feature of the 
conveyor is the detachable coupler unit 
which allows any number of these con- 
veyors to be combined into radially 
coupled units which carry packages 
around corners or in a straight line, over 
piles or obstructions, or onto elevating 
conveyors. Other features are the de- 
tachable caster units, the location of 
belt take-up in the center of the con- 
veyor and rubber pulley lagging which 
is easily replaceable without removing 
the pulley from the conveyor. 


HEAVY DUTY MEAT TRUCK 


The Standard Casing Co. has added 
a heavy-duty (1200-lb. capacity) stain- 
less steel truck to the three smaller 
models which it manufactures for the 
meat industry. Inside dimensions of the 
new unit are: 48 in. long, 30 in. wide 
and 24 in. deep. Body of truck is fabri- 
cated of 14 gauge stainless steel. Inside 
surfaces are of seamless construction 





for reasons of sanitation and easy clean- 
up. The truck is equipped with threaded 
drain-hole and plug and fitted with 
Neoprene roller-bearing wheels. 
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INSECT EXTERMINATOR 


The Mitchell-White Corporation has 
announced a radically different insect 
exterminator that shoots 1,000,000,000 
insecticidal bullets per second. Called 
Hession Microsol Fog-Maker, it is 








claimed to be the first portable fog- 
making unit and the first machine ca- 
pable of producing an insecticide fog 
without the use of heat, gas, steam, 
smoke or other extraneous materials. 

Microsol, by electrically-powered cen- 
trifuge, breaks down the insecticide 
material into microscopically fine parti- 
cles light enough to be air-borne and 
projects them in the form of a swirling, 
billowing aerosol fog which will ride 
convection currents and wall drafts to 
all crevices and even filter through the 
wainscoting, forcing pests in hiding out 
into the open where they are destroyed 
by the lethal rain. 


AUTOMATIC HUMIDIFIER 


Walton Laboratories has announced 
a new humidifier which brings the ad- 
vantages of complete diffusion of mois- 
ture and room air without the need of 
costly ducts, special outlets, expensive 
air or drain piping. The unit can 
vaporize more than % gal. of water 
per hour. The water flow level is regu- 
lated by an automatic float assembly, 
and with the humidifier’s 60 watt motor 
wired in series with a humidistat, com- 
pletely automatic operation is main- 
tained. 

The unit can be suspended from the 
ceiling or installed on a wall bracket. 
The electric motor can be operated by a 
Walton Humidstat without benefit of a 
relay. The unit is 10% in. high and 13% 
in. wide. 
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PER CAPITA MEAT CONSUMPTION DECLINED AS 
USE OF ALL FOODS INCREASED IN 1947-48 








Despite a slight increase in food ex- 
ports from the 1946-47 total, civilian 
per capita consumption of food re- 
mained well above the prewar level dur- 
ing the year ended June 30, 1948, even 
though less than in either 1945-46 or 
1946-47. According to the U. S. Depart- 
ment of Agriculture, most of the reduc- 
tion in food consumption in 1947-48 was 
due to the decline in supplies of some 
livestock products. Except for meat, the 
decreases in consumption were appar- 
ently due much more to consumer choice 
in use of purchasing power than to 
short supplies. 

Foods consumed in greater quantity 
in 1947-48 than in the preceding fiscal 
year were evaporated milk, dried milk, 
sugar, eggs, lard, margarine, shortening 
and other edible fats and oils. Decreases 
in consumption compared with 1946—47 
were indicated for wheat and corn prod- 
ucts, rice, butter, cheese, fluid milk and 
cream, meat, potatoes and sweet pota- 
toes, dry edible beans and peas, fresh 
and processed fruits and vegetables, 
peanuts, and miscellaneous other foods. 


Comparisons with 1945-46 indicate 
increases in average United States ci- 
vilian consumption of rice, most fats 
and oils, some manufactured dairy 
products, sugar, dry beans and peas, 
eggs, and fresh and processed fruits. On 
the other hand, less cereal products, 
butter, meats, fluid milk and cream, po- 
tatoes and sweet potatoes, fresh and 
processed vegetables, peanuts, and mis- 
cellaneous other foods were consumed. 


In contrast with average prewar con- 
sumption (1935-39), civilians consumed 
in 1947-48 more of each type of food 
except wheat products, rice, butter, 
shortening and other edible fats and 
oils, potatoes and sweet potatoes, sugar, 
and dry edible beans and peas. 


On a physical quantity basis, U. S. 
civilians took 84.7 per cent of the total 
amount of U. S. food distributed during 
the fiscal year 1947-48. Exports (in- 
cluding military shipments of food for 
relief feeding programs in occupied 
areas) accounted for 13.8 per cent, U. S. 
military services took 1.1 per cent for 
troops at home and abroad, and terri- 
tories of the United States received 0.4 
per cent. 


For some specific commodities, U. S. 
civilians consumed practically all of the 
supplies. Meat is outstanding in this 
respect. U.S. civilians received 96.9 per 
cent of the nation’s meats in 1947-48; 
U. S. military agencies, 2 per cent; U.S. 
territories, 0.4 per cent; and exports, 
0.7 per cent. 


Per capita civilian consumption of 
meat amounted to 150.6 lbs. in the year 
ended June. 30, 1948, compared with 
154.5 in the 1946—47 fiscal year, 155.5 in 
the 1945-46 fiscal year and the prewar 
1935-39 average of 126.2 lbs. Per capita 
domestic consumption of lard in 1947-48 
amounted to 12.7 lbs. compared with 
11.8 lbs. in the 1946—47 fiscal year, 12.1 
in the 1945-46 fiscal year and the 1935- 
39 average of 11.0 lbs. 


Consumption of margarine in the 
1947-48 fiscal year totaled 5.9 lbs. per 
capita against 4.2 lbs. a year earlier, 
3.6 lbs. in 1945-46 and the 1935-39 av- 
erage of 2.9 lbs. Per capita consumption 
of shortening and other edible fats and 
oils in 1947-48 amounted to 16.8 lbs. 
compared with 16.2 lbs. a year earlier, 
15.4 lbs. in 1945-46 and the 1935-39 
average of 18.0 lbs. 


Exports of meat for the 1947-48 
fiscal year totaled 152,320,000 lbs. 
against 405,440,000 lbs. in 1946-47, 
1,375,360,000 lbs. in 1945-46 and the 
1935-39 average of 123,200,000 Ibs. 





U. S. HOLDS MEXICAN MEAT 


Preston Richards, deputy director of 
the livestock branch, Production and 
Marketing Administration, recently told 
a Senate subcommittee that the U. S. 
government has 25,000,000 lbs. of unsold 
Mexican meat in storage. He said the 


meat is part of 123,000,000 lbs. of © 


canned product contracted for through 
June, 1949. He added that it is piling up 
at the rate of 4,000,000 lbs. a month. 
Europe is failing as a prospective mar- 
ket for the meat, he said, because it can 
get more food for its dollar in wheat 
and other grain products. 


TANNERS CUT DOWN OUTPUT 


The rising cost of raw material and 
consumer resistance against leather 
prices have resulted in revised produc- 
tion schedules for tanners. Several 
plants have already begun or are plan- 
ning to sehedule shorter work weeks 
“until the situation has been improved. 
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VEGETABLE OIL IMPORTS 


Licenses will not be issued for the 
importation of lard and tallow, oleo oil, 
oleo stearine, fatty acids, combinations 
and mixtures of animal and vegetable 
oils, butter and a few other items, even 
though the U. S. Department of Agri- 
culture has announced that it will issue, 
on receipt of application, licenses for 
importation during the first quarter of 
1949 of various vegetable oils and oil- 
seeds which were under control of War 
Food Order 63. 

Last week the USDA announced that 
it would grant licenses for the importa- 
tion of 5,000 metric tons of palm kernel 
oil or palm kernels as well as for 1,500 
metric tons of olive oil. ‘ 


ARMY TO EXPORT CORN 


The Army will export at least 40,000,- 
000 bu. of corn to all occupied areas 
during the fiscal 1949, according to a 
statement of Representative Kar! Stefan. 


The 


Fat Export Allocations 


(Continued from page 15.) 

license to western hemisphere countries, 

In connection with lard, a representa- 
tive of the National Independent Meat 
Packers Association pointed out that 
the outlook for production and consump. 
tion would indicate a substantial accy- 
mulation of lard over the period Decem- 
ber, 1948 through July, 1949, unless 
larger export shipments are permitted, 
In this connection the following factors 
were listed: Hogs are expected to be 
heavier in weight with high lard yield; 
hog slaughter will continue to increase; 
the 1948 spring pig crop is considered 
to be slightly underestimated; 1948 fal] 
farrowings in the Corn Belt (see page 
15) are expected to be 5 per cent or 
more over 1947; extension of possible 
lard production and consumption statis. 
tics into 1949 foreshadows heavy accu- 
mulation of stocks in the absence of 
greater exports; the 1949 pig crop goal 
is 17 per cent over 1947; the price of 
lard has been abnormally low in rela- 
tion to hog costs the last two years; 
supplies of competing vegetable oils are 
large; accumulation of lard has been 
detrimental to futures prices; foreign 
lard buyers should be given considera- 
tion because they will be needed in the 
future; there will be no lard buying by 
soap makers to help strengthen the 
market as in the past; Central and 
South American countries need lard and 
should be given some. 


ARGENTINA IMPROVING BEEF 


Argentine cattlemen, attempting to 
win a bigger place in the American 
market, are concentrating their efforts 
on improving cattle breeds and beef 
canning methods. The government has 
granted an extra $37,500,000 of capital 
to the Argentina National Meat Pro- 
ducers’ Corp., whose total resources are 
placed at $62,500,000. The new capital 
will be spent on “improving the physical 
and sanitary state of national cattle 
stocks,” on constructing packinghouses 
in the interior to process meat in ranch 
territory and to supply better and 
cheaper beef to the rural population and 
to obtain larger surpluses for foreign 
marketing. 

As the American sanitary ban con- 
tinues on fresh or frozen Argentine 
beef, the main improvement is expected 
to come in canned meat processing. Meat 
shipments to Britain have been declin- 
ing progressively because of prices re- 
ceived, and this factor is also stimvu- 
lating more interest in Argentina in 
canning meat for the American market. 


USDA FOOD DELIVERIES 


Deliveries of food and agricultural 
commodities purchased by the U. S. De- 
partment of Agriculture totaled 3,332, 
000,000 Ibs. in October and included 1,- 
259,940 lbs. of Mexican canned meat to 
the Department of the Army. 
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Take the Hard Work out of Killing! 


CHANGE MINUTES INTO SECONDS 
AND COST DOLLARS INTO CENTS 
with the 














BETTCHER CARCASS SPLITTER 


On This! 


You Can “Bettcher Carcass” 


Where 
counterweight 





is prohibitive, 
the 
BETTCHER 
BALANCER 
as shown can be 
supplied at extra 
cost. 





HALF-MINUTE SPLITTING 











**1T’S LIGHTWEIGHT © SPEEDY © QUIET © VIBRATION-FREE! 
NO BONE BURN...EASY TO HANDLE 


Discriminating Abattoirs are using the 
BETTCHER CARCASS SPLITTER, 
not only for bulls and canners, but are 
splitting choice steers and even calves and 
hogs with amazing results. 


Our present low price of ‘59 500 


hangers, carrier, cable, counterweight and five blades. (Price subject to 





includes 20 feet of track, 


change.) Low price due to production line manufacturing methods. 











Manufactured by 


This precision-built machine is equipped with 
Timken Roller Bearings and the finest Herringbone 
gears. The powerful Master Built motor develops 
one and one-half horsepower for the splitting 
operation. The one-piece cast aluminum frame, 
rated by the Aluminum Company of America to 
withstand over twice its maximum requirements, 
is only 56” long and weighs only 26 Ibs. Thorough- 
ly tested on killing floor. Special Swedish Stee 
Blades for long life and economy. Gyaranteed 
against defective materials and workmanship. 


ORDERS FILLED PROMPTLY! 


Proved thru tests over many months in actual packing: 
house use before being offered to public. (Names of 
users on request.) 


BETTCHER DIEWELD COMPANY 


3333 West 63rd Street 


Cleveland 2, Ohio 
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Inspected Meat Slaughter Thanksgiving 
Week Declined 15% from Previous Week 


EAT production under federal in- 
spection for the week ended No- 
vember 27 was estimated at 322,000,000 
lbs. the U. S. Department of Agricul- 
ture reported this week. Slaughter of 
all species was below last week due to 


Calf slaughter was estimated at 127,- 
000 head, compared with 160,000 in the 
preceding week and 150,000 in the same 
period last year. Output of inspected 
veal in the three weeks under com- 
parison here was 16,100,000, 20,500,000 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION’ 
Week ended November 27, 1948—with comparisons 
Week Pork Lamb and Total 
Ended Beef Veal (excl. lard) mutton meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
1,000 mil. Ib. 1,000 mil. Ib. 1,000 mil. Ib. 1,000 mil. Ib. mil. Ib. 
Nov. 27, 148 oe oO 120.0 127 16.1 1,245 173.1 206 12.7 321.9 
Nov. 20, 1948.......2938 146.5 160 20.5 1,409 194.4 378 16.3 377.7 
Nov. 29, 1947.......275 126.6 150 17.6 1,398 193.7 314 12.9 350.8 
AVERAGE WEIGHT (LBS.) LARD PROD. 
Week Sheep & Per Total 
Ended Cattle Calv Hogs lambs 100 mil 
Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Tbs. 
Nov. 20, 1948 ..-949 now 237 12 243 139 bie 43 13.6 41.2 
Nov. 13, 1048....... 949 HOO 236 12 rs 210 138 3 43 13.4 45.4 
Nov. 29, 1947 . 925 460 224 117 237 139 #2 41 12.5 41.3 
41948 production is based on the estimated number slaughtered for the current week and on aver- 
age weights of the preceding week. 





the Thanksgiving holiday. Total pro- 
duction was 15 per cent below the 378,- 
000,000 lbs. reported in the preceding 
week and 8 per cent below the 351,000,- 
000 Ibs. recorded for the corresponding 
week last year. 


Cattle slaughter was estimated at 
240,000 head—18 per cent below the 
293,000 reported last week and 13 per 
cent below the 275,000 kill of the corre- 
sponding week last year. Beef produc- 
tion of 120,000,000 lbs. compared with 
147,000,000 Ibs. reported last week and 
127,000,000 lbs. in the week of 1947. 








and 17,600,000 pounds, respectively. 


The week’s hog slaughter estimate of 
1,245,000 head was 12 per cent below 
1,409,000 reported for the preceding 
week and 11 per cent below the 1,398,- 
000 kill of the same week in 1947. Pro- 
duction of pork was 173,000,000 lbs., 
compared with 194,000,000 in the pre- 
vious week and 194,000,000 in the same 
week last year. Lard production was 
41,200,000 lbs., compared with 45,400,000 
reported last week, and 41,300,000 
processed in the week last year. 


Sheep and lamb slaughter of 296,000 














TWO-WAY MOVE It IN LIVE costs AND PRODUCT VALUES 


(Chicago costs and credits, 


Live hog costs advanced this week at 
Chicago in spite of increased receipts. 
Product values, however, declined some- 
what, resulting in poorer cutting mar- 
gins for all butchers tested. All three 
weights cut with minus margins with 


heavies in the best position at minus 23c ° 


and lights in the poorest position at 


180-220 Ilbs.—— 
Value 





first three days of week.) 
minus 64c. Mediums cut at minus 59c. 
This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. Values 
reported here are based on available 
Chicago market figures for the first 
three days of the week. 
220-240 1bs.— 





-—— 240-270 Ibs.—_—— 





Value Value 
Pet. Price per per ecwt. Pct. Price per perewt. Pct. Price per per cwt. 
live per ewt. fin live per cwt. fin. live per ewt. fin. 
wt. Ib. alive yield wt. Db. alive yield wt. Ib. alive yield 
Skinned hams ..... 12.6 49.1 $6.19 $ 8.89 12.6 48.0 $6.05 $ 8.50 12.9 47.3 $6.10 $ 8.57 
BEE avurccvcscce OO BO 1.79 2.59 5.5 30.8 1.69 2.37 5.3 30.2 1.60 2.24 
Boston butts ...... 4.2 37.7 1.58 2.30 4.1 36.7 1.50 2.12 4.1 36.5 1.55 2.08 
Loins (blade in)...10.1 39.3 3.97 5.73 9.8 38.5 3.77 5.35 9.6 38.5 3.69 5.16 
Bellies, 8. P..... 11.0 38.0 4.18 6.04 9.5 37.2 3.53 5.02 3.9 35.7 1.39 1.97 
Bellies, D. S....... ° awe see eee 2.1 33.2 .70 .99 8.6 33.2 2.85 3.99 
Fat backs ......... ° - see P 3.2 15.5 0 .69 4.6 19.5 90 1.25 
Plates and jowls... 2.9 18.5 .o4 77 3.0 18.5 56 77 3.4 18.5 .63 .89 
ME nicc +0.0/0 2.3 15.6 .36 50 2.2 15.6 34 48 2.2 15.6 .B4 49 
P. 8. lard, rend. wt.13.9 17.0 2.37 3.38 12.3 17.0 2.09 2.94 10.4 17.0 1.76 2.47 
Spareribs .......... 1.6 39.5 .63 91 1.6 35.5 57 81 1.6 30.5 49 -68 
Regular trim....... 3.3 22.7 5 1.06 8.1 22.7 70 9 2.9 22.7 66 93 
Feet, tails, etc... 2.0 16.5 .33 48 2.0 16.5 33 46 2.0 16.5 .33 46 
Offal & misel....... ee 85 1.22 cea es 85 1.20 ila abd 85 1.19 
Total Yield & Value.69.5 $23.54 $33.87 71.0 $23.18 $32.65 71.5 $23.14 $32.37 
Per Per Per 
ewt ewt ewt 
alive alive alive 
OO ae eee $23.21 $22.92 22.59 
Condemnation loss......... 12 Per cwt 11 Per ewt. -1l Per ewt. 
andling and overhead. 85 fin. 7 fin. fin. 
yield yield yield 
TOTAL COST PER CWT.. $24.18 $34.79 $33.48 $32.69 
TOTAL VALUB .......... 23.54 33.87 23.15 32.65 32.37 
Cutting margin ......... ‘ —$ 92 —$ .59 —$ .83 —k& 32 
Margin last week........ — 2 — 0 + 08 + .11 + .00 
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head compared with 378,000 head re- 
ported last week and 314,000 in the 
same week last year. Production of in- 
spected lamb and mutton in the three 
weeks under comparison amounted to 
12,700,000, 16,300,000 and 12,900,000 
lbs., respectively. 


AMI PROVISION STOCKS 


Packers reporting to the American 
Meat Institute increased holdings of 
practically all commodities covered by 
the provision stocks survey during the 
last part of November. Only frozen for 
D.S. cure items declined—about 75 per 
cent. The total of pork meats held on 
November 27 was 222,600,000 lbs., an 
increase of 31 per cent over the 169,- 
700,000 Ibs. held two weeks earlier, and 
an increase of 11 per cent over the 200,- 
100,000 lbs. reported on the comparable 
date of 1947. The five-year average of 
313,600,000 lbs. was 29 per cent larger 
than current holdings, however, 

Lard and rendered pork fat holdings 
advanced from 65,600,000 lbs. a fort- 
night ago to 78,600,000 Ibs. On No- 
vember 29, 1947, a total of 70,200,000 
lbs. was held. 


Provision stocks as of November 27, 
1948, as reported to the American Meat 
Institute by a number of representative 
companies, are shown in the table that 
follows. Because the firms reporting are 
not always the same from period to 
period (although comparisons are al- 
ways made between identical groups) 
the table shows November 27 stocks as 
percentages of the holdings two weeks 
earlier and last year. 

Nov. 27 stocks as 


Percentages of 
Inventories on 


Com- 
Nov. Nov. parable 
13 29, 1939 41 
D. 8. PRODUCT 1948 1947 av 
Bellies (Cured) .128 104 
Fat backs (Cured) 122 129 
Other D. S. Meats (Cured). ..138 133 
TOT. D. 8. CURED ITEMS .128 118 
TOT. FROZ. FOR D. 8. CURE... 25 
8. P. & D.C. PRODUCT 
Hams, Sweet Pickle Cured 
Regular .. oe 121 36 7 
Skinned .. = 134 127 &5 
All 8. P. Hams. 2 133 117 63 
Hams, Frozen-for-Cure 
Regular ..... oeee 100 67 3 
Skinned .. ...148 53 52 
All frozen-for-cure hams. 147 53 39 
Picnics 
Sweet pickle cured. esac 151 89 
Frozen-for-cure ; — 124 4 
Bellies, 8. P. and D. C 
Sweet pickle cured.........108 106 104 
Frozen-for-cure ..... 231 273 65 
Other items 
Sweet pickle cured.........127 122 80 
Frozen-for-cure ............267 109 71 
TOT. 8. P. & D. C. CURED.....119 114 82 
TOT. S. P. & D. C. FROZEN... .203 121 56 
BARRELED PORK ...... 143 125 19 
FRESH FROZEN 
Loins, shoulders, butts and 
GEE ic cxeteven 177 69 91 
PES 141 107 117 
SUE cit n phe eseniee TTT) 8&3 101 
TOT. ALL PORK MEATS....... 131 111 71 
RENDERED PORK FAT.......100 113 ° 
RE aalecctunebtasee bs ry 3 | 112 73 


*Included with lard. 


CHICAGO PROV. SHIPMENTS 


Provision shipments by rail from Chi- 
cago for the week ended November 27 
were as follows: 


Week Previous Cor. wk. 
Nov. 27 week 1947 
Cured meats, 
POUMES 2c cccscs 19,633,000 22,393,000 31,227,000 
Fresh meats, 
pounds ........31,593,000 39,282,000 34,827,000 
Lard, pounds .... 5,290,000 6,671,000 9,932,000 











ff 


Feve’s the tng 


” In cured meats, sausages everything!” 


Never forget 











In meat curing and sausage making, it calcium and magnesium compounds 


takes the best to make the best. that cause harsh, bitter flavor. It is 
That's why we are reminding you that equally effective in either brine or dry 
Worcester Salt is pure salt—imparting curing methods. Good salt is so im- 
the full, natural flavor that only pure portant that you can afford only the 
salt can give. best—pure Worcester Salt, quality- 
Worcester Salt is virtually free from proven over the years. 


WORCESTER SALT 


The purity is guaranteed 





YOU CAN SLICE 3000 Ibs. 
of FROZEN MEAT PER HOUR 
ere | with the 


““ACE’’ FROZEN MEAT SLICER 
USERS ——— 


American Stores, Bal- 
Where larger production is desired, timore, Md. & Lincoln, 





Yet it takes up only a small space 
in your plant—2 ft. x 31 ft. 


escent ee eT 
} 


ae it 








use several Ace slicers at a cost to Nebr. . . Del Monte 

you less than larger bulkier models. Meat Co., Portland, 

Ore. . . Boars Head 

MODEL 120L Provision Co., Brook- 

Throat width 21 inches... clearance under lyn, N.Y. . . Gold 

knife, 13 inches, table 21” x 35”... Most Medal Pkg Co., Utica, 

popular model among packers. N.Y... Herrud & Co., 

* Grand Rapids, Mich. 

$56Q00 . . Nichols Foss Pkg. 

All machined sprockets, Morris silent rol- Co., Bay City, Mich. 

ler chain sleeve bearings, gear reduction, . . Portland Provision 
removable stee! knife. Co., Portland, Ore 

Priced without motor... requires 1 hp 1750 * . ase 

pis Vy" shaft. Motor ‘quatations oo re- W. F. Theile Co., Mil- 

quest. waukee, Wis... Cor- 

*Price includes all U. S. importing and cus- nell Provision Co., 
Tpeamiececseemimses; | Chicago, Minos . 
for use with the slicer ... at $75 extra. . and many others. 








EXCLUSIVE UNITED STATES SALES AGENTS 


E.G. JAMES COMPANY 


316 So. La Salle St. CHICAGO 4, ILL. 


Telephone HArrison 7-9062 
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MEAT AND SUPPLIES PRICES 
Chicago 





-_— 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Dec. 1, 1948 


per lb. 

Choice native steers— 4 

All weights ....---- ...02 @i4% 
Good native steers— e 

All weights 46 @4g 
Commercial native steers— . 

All weights .... 3s @i5 
Utility, all wts..........--36 @40 
Hindquarters, choice a6l 
Forequarters, choice ...... @4s 
Cow, commercial a 38 
Cow, utility ’ a 35 
Cow, cutter and ¢ anne r.. @33 








Bologna bulls, 500 up...... a3i% 
BEEF CUTS 

Steer loin, choice.........- 8 @97 
Steer loin, good....... ~e--t2 @74 
Steer loin, commercial..... @45 
Steer round, choice....... 48 @49 
Steer round, good....... ..46 @48 
Steer rib, choice...........76 @B82 
Steer rib, good......... ..60 @63 
Steer rib, commercial. . @40 
Steer sirloin, choice........ 9% @9o97 
Steer sirloin, commercial... @s85 
Steer brisket, choice 5 @5A 
Steer brisket, good... f 


Steer chuck, choice 
Steer chuck, good... .. e 
Steer back, choice......... 
Steer back, good.......... 
Navels, good ...... er 
Fore shanks .............- 33 
Hind shanks ......... s6 
on tenderloins .......... 7 
Cow tenders, 5 up ..08 
Steer plates ....... 


BEEF PRODUCTS 


NE sc vcdctsner oseease @ 7% 
BORTOED. coccesscevess @21 
Tongues, select, 3 Ibs. & up, 

fresh or froz........ .837 @38 
Tongues, house run, 

fresh or froz...... 23 @26 
Tripe, cooked ...... nail @i5 
Livers, regular ... ...35 @36 
Kidneys ....... ‘ @i9 
Cheek meat .. ‘ . 2 @7i% 
BIG sscaens Dated @is 
BMGE cvcctecsscccccscccecde QIBK 
re ae RRS 12 b 
UGSRS 2 scccce. @ 8% 


CALF—HIDE « OFF 
a 225 Ibs. down. ..42@43 
295 Ibs. down ...41@42 
pan tH a . 85 @37 
Utility 31@32 


VEAL—HIDE OFF 
Choice carcass .......... 
Good careass.... ‘a 
Commercial care: ass —e9 
Utility 





ANAT 

-- 42@43 
. Ba3a6 
ehvéacnseeene 31@32 
Choice lambs ........... 
Good lambs ........ 
Commercial lambs . 


47@50 
46049 


45@46 
; MUTTON 
| a ee 22@23 
c ommere ial i ..-21@22 
_ - Sree .20@21 
WHOLESALE SMOKED 
MEATS 
Fancy |) a! hams, 
14/18 Ibs , parchment 
i Séhbtnee ves cess AGG 
an? skinned hams, 
14/18 Ibs., pare hment 
ee DI@ST 
14/16 Ibs., parchment 
DN Shel sd¢ietada ce 55 @ 58 
Fancy trim, brisket off. 
bacon, 8 Ib. down, WEED. cess 55@58 
Square cut seedless bacon, 
8 lb. down, wrap............! 58@55 
FRESH PORK AND 
soll PORK PRODUCTS 
resh sk. ham, 10/16...... 5 
Reg. Fa}, loins, 7 
Ss 3S 
Tenderloine. Sor ae Be Go 
Boneless loins ............ 60 @61 
halal 30 @33 
Skinned shidrs., bone in. 


Spareribs, under 3 Ib 

peston butts, 4/8 Ib. 
eless but 

Neck bones ts, c.t., 











FANCY meee 





Tongues, corned .......... @38 
Veal breads, under 6 oz. @i5 

© 00 ES Gi cesccvecoescus .76 @i8 

Be OE, Wivccnctvsacenseas 82 @8s 
Beef kidneys @19 
Calf tongues.... 24 @26 
RY BOUED dcccectecennacs 7 @s80 
Beef livers, selected....... @56 
Ox tails, under % Ib....... p 


. 4 Oe 
SAUSAGE MATERIALS. 


Reg. pork trim (50% fat)..23 @24 
Sp. lean pork trim, 85%... @39 
Ex. lean pork trim, 95%...47 @4sS 
Pork cheek meat.......... @3s 


fee ae 

Boneless bull meat........47 @47! 
Boneless chucks -. ++ 4544 @46 
Shank meat ..... 
Beef trimmings 

Beef cheek meat 
Dressed canners 
Dressed cutter cows. 
Dressed bologna bulls. 


35 @35% 
-27 @2i'. 
32% @33% 
"32" 2433 by 
3714 @38 






Boneless veal trim.... 42 @424, 
DRY SAUSAGE 
Cervelat, ch. hog bungs. . 87 
BEMEOD ceccccvseceds Po 
NEE stairs mate ie 73 
EN 5 iii om ninanabece-s 73 
errr ee 80 
B. C. Salami, new con..... 50 
Genoa style salami, ch..... 95 
PORROIEEE cccccsvccesesess 79 
Mortadella, new condition. . wo 
Cappicola (cooked) ....... 87 
Italian style hams......... 81 


DOMESTIC SAUSAGE 
Pork sausage, hog casings. @i2 
Pork sausage, bulk........ @3s 
Frankfurters, sheep casings @il 


Frankfurters, hog casings. . @4s 
WE 66 ondcdnectnewsees @aAl 
Bologna, artificial casings. . @42 
Smoked liver, hog bungs. .. @is 
New Eng. lunch specialty. . at4 
Minced luncheon spec., ch. . @a4s 
Tongue and blood.......... @39 
Blood sausage ............ 31 @33 
BOGS scccctevoccecatssecee @31% 
Polish sausage, fresh...... a6 
Polish sausage, smoked. @50 


—s CASINGS 
F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 


Beef casi 

Domestic rounds, 1% to 

1% in., 180 pack...... 45 @50 
Domestic’ rounds, over 1% 

RRs 50 @55 
Export rounds, wide, over 

Bt We cueesvsoceccase Hm @8 
Rxport Sees, medium, 

Bue OO Bibcccccers . @65 
Export rounds, narrow, 

1% in. under.......... 1.15@1.35 
No. 1 weasands, 24in. up.10 @12 


No. 1 weasands, 22in. up. 6 @ 8 

No. 2 weasands.......... 4 @7 

Middles sewing, 1% @ 
2 in 


bedéoeneaeebe 1.15@1.25 
Middles, select, wide, 

BEEN BR, csccccccccee 1.20@1.30 
Middles, select, extra, 

2% @2% im. .......4.. 1.45@1.65 
Middles, select, extra, 

Sam Mh. & GBs cc ccccesss 1.95@2.00 
Beef bungs, export No. 1..17 @18 
Beef bungs, domestic... ... 11 @13 
Dried or salted bladders, 

per piece: 

12-15 in. wide, flat...... 15 @17 
10-12 in, wide, flat...... 9 @il 
8-10 in. wide, flat...... 6%@ 7 


Pork casings: 
Extra narrow, 29 mm. & 
GR. ccccccvecccesccesc cS Ie 
— mediums, 29@32 
oss Coe sceeoeescoe 3.05@3.15 
Medium, 32@: 1.95@2.00 
Spe. medium, 35@38 mm.1.60@1.70 
-45@1.50 
@33 





Large prime bungs, 


BS TR. Gio ccccessceces 23 @25 
Medium prime bungs, 

OS eS 15 @17 
Small prime bungs....... 14 @15 
Middles, per set, cap off.58 @83 


SEEDS AND HERBS. 
Ground 
Whole for Saus. 
Caraway Seed 


@25% @30 
Cominos seed ........ 29 @33 
Mustard sd., fcy. yel.. 22 
American .......... 





Marjerem, | Chilean .... 27 31 
CY Saseaceveses @23 27 
Coriander, Moroce 
Natural No. 1. "Ny @14% 
Marjoram, Preach cece @55 
Sage Dalmation 
7 eaaeeiore «+. @30 @35 
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SPICES 
(Basis Chgo., orig. bbls., bags, bales) 
Whole Ground 
ain, pase eee @31% @34% 
sifted . ° @32% @35'n 
oni powder hade -. 36@ 
Chili pepper ...... 13@46 
Cloves, Zanzibar... 25 29 
Ginger, Jam., unbl. @32% @39 
Ginger, African.... @23 @29 
Cochin ......... @23 @29 
Mace, fcy. Banda 
East Indies .... @1.68 
West Indies .... ae @1.67 
as ae flour, fey. an Soe 
West India N vutmeg @i72 
Paprika, = 50@60 
Pepper, Cayenne. - 5O@60 
ed No. 1....... ° 65 
Pepper, Packers @90 @o 
Pepper, black @90 @o4 
Pepper, white @93 @oT 
Pepper, Black 
Malabar ........ @90 @94 
Black, Lampong. @90 @o4 


CURING MATERIALS 


Cwt. 
Nitrite of soda in 425-Ib. 
bbis., del. or f.0.b. Chicago...$ 8.75 
Saltpeter, n. ten, f.0.b. N. Y¥.: 


Dbl. refined gran. 

Small crystals 

Medium crystals 15.40 
Pure rfd., gran. nitrate of soda. 5.25 
Pure _ powdered nitrate of 





Salt, in min. car. of 60,000 Ibs. 
only, paper sacked f.o.b. Chgo. 


Per ton 
Saeeee eesceces evcccsoes $19.20 
SEED. cvcecsvceceses ° . 24.20 
Rock, ‘bulk, 40 ton cars, 
BEPSEE cccccsccceccesececs 10.50 
Sugar— 
Raw, 96 basis, f.o.b. 
New Orleans .......... «--. 5.65 
Standard gran., f.o.b. 
refiners (2%) ......... —— 
Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 
BED UD. weesesoccocivcceccss 7.00 
Dextrose, per 
in paper ig “Ginicago. eeeres 6.84 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
November 29 
FRESH BEEF: 
STEER: 
Good: 
400-500 Ibs. 
5000-600 Ibs 
Commercial: 
400-600 Ibs. 
Utility: 
400-600 Ibs. 
cow: 
Commercial, all wts 
Cutter, all wts.. 
FRESH VEAL AND CALF: 
Choice: 
80-130 Ibs. 
Good: 
80-130 Ibs. 


FRESH LAMB & MUTTON: 


(Carcass) 


. .$48.00@ 49.00 
47.00@ 49.00 


43.00@ 46.00 


38.00@ 40.00 


34.00@ 36.00 
30.004 32.00 


(Skin-Off ) 


(Carcass) 


LAMB: 
Choice: 
40-50 Ibs. 49.004 50.00 
50-60 Ibs. 49.00@50.00 
Good: 
40-50 Ibs. 18.00@ 49.00 


50-60 Ibs 17.00@ 49.00 


Commercial, all wts 15. 00@47.00 

Pe i nwheokin” Come eeses 
MUTTON (EWE): 

Good, 75 Ibs. dn 23.00@ 25.00 


Commercial, 75 Ibs. dn. 22.00@23.00 


FRESH i CARCASSES: 
80-120 Ib: vs)  Boemawawae 
120-137 ibs. 34.00@35.00 
FRESH PORK CUTS NO. 1: 
LOINS: 
8-10 Ibs 
10-12 Ibs. 
12-16 Ibs 
PICNICS 
4- 8 Ibs. 
PORK CUTS NO. 1: 
HAM. ee 
12-16 : 


49.00@51.00 
49.00@51.00 
48.004 51.00 


(Smoked) 
57.00@61.00 


16-20 Ho 57.00@61.00 


BACON, “Dry Cure” No. 1: 
6- 8 Tbs. 43.00@ 57.00 
8-10 Ibs. ene 53.00@ 57.00 
10-12 Ibs. .... 53.00@57.00 


LARD, Refined 
Tierces ..... 
50 lb. cartons & cans 
1 Ib. cartons. 


22.00@ 23.50 
OG 24.00 
3.50@24.50 






(Packer Style) 


San Francisco 
November 30 


No. Portland 
November 30 


$47.00@48.00 
47.00@ 48.00 


$46.00@ 48.00 
45.00@47.50 
44.00@ 46.00 40.00@ 43.00 


40.00@ 42.00 35.00@37.00 


35.004 38.00 
31.00@32.00 


(Skin-On) 


34.00@37.00 
31.00@32.00 


(Skin-Off) 
48.00@ 50.00 44.00@ 45.00 


45.00@ 47.00 44.00@45.00 


46.00@47.00 
45.00@ 46.00 


44.00@45.00 
42.00@43.00 


46.00@47.00 
45.00@ 46.00 
41.00@ 45.00 
38.00@ 41.00 


44.00@45.00 
42.00@43.00 
40.00@41.00 
38.00@40.00 


22.00@ 24.00 
20.00@ 22.00 
(Shipper Style) 


38.00@ 40.00 
36.00@ 38.00 


19.00@21.00 
17.00@ 18.00 


(Shipper Style) 


34.00@ 35.00 


56.00@ 58.00 47.00@ 49.00 
54.00@ 56.00 47.00@049.00 
52.00@ 54.00 45.00@ 47.00 


40.00@ 42.00 


(Smoked) 
58.00@ 60.00 
56.00@ 58.00 


(Smoked) 
60.00 @63.00 
60.00@ 63.00 






58.00@64.00 = WASH 
46.00@62.00 2.00 @65.00 
weeen oa 62. 00@65.00 


22.50@24.00 


24.50@ 26.00 23.00@ 24.50 








PICKLES & 
SAUERKRAUT 


PIKLE-RIPEMREEPS 


YOUR WEAGHT RIGHT 
PIKLE muTromrany 


ruase) w “ica 





3308 W. 








Attention: 


SAUSAGE MFRS! 


We now have the famous 1948 PIKLE- 
RITE SWEET PICKLE CHUNKS for your 
pimento pickle meat loaves. 
and quotations sent on request. 


“Pikle-Rite Improves Your Appetite” 

PIKLE-RITE COMPANY, INC. 
Growers © Salters * Manvfacturers 

ARMITAGE AVE., 


Phones: Main Office—BE imont 5-8300, Chicago, Illinois 
Factory—Pulaski, Wis., Phone Pulaski 111 


Samples 


CHICAGO 47, ILLINOIS 
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HOW TO SEPARATE 
A CAT FROM A MOUSE 





@ It’s a simple matter of screening . . . a useful trick 
for a mouse to know. In fact, screening is a useful 
trick in any trade. Even in the salt business! 






“Ae * , 


4 


You see, we’ve got to fit the salt to the job. Butter- 
makers don’t want large, slow-dissolving crystals in 
Butter Salt. We remove ‘“‘big ones” so completely, you 
won’t find even a trace on a 28-mesh Tylor screen. 
But they don’t want fine dust, either, to cause pasting 
in the churn. Diamond Crystal Butter Salt contains 
only 3% of particles small enough to pass through a 
65-mesh screen! 

Yes, it’s as vital to the butter-maker that we re- 
move over-sized and under-sized salt crystals ... 
as it is to the mouse to screen out that cat. (Well, 
almost as vital!) 





Happily for the mouse, he got results. And so do we 
at Diamond Crystal. That’s why you can always be 
sure of clean screening whenever you specify Diamond 
Crystal. Take your choice of grade or grain size— 
it’s tops by actual tests! 





WANT FREE INFORMATION ON SALT? WRITE US! 


If you have a salt problem, let our Technical Director 
help! Just drop him a line in care of Diamond Crystal 
Salt, Dept. 1-11, St. Clair, Michigan. 


DIAMOND CRYSTAL 
SALT 


ALBERGER 
PROCESS 





Page 46 

















CHICAGO PROVISION MARKETS 
CASH PRICES 


From The National Provisioner Daily Market Service 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, DECEMBER 2, 1948 
REGULAR HAMS 


Fresh or Frozen S.P. 
10 474on 47%4n 
10-12 474on 474on 
2-14... 454on ton 
Fe ae, 44n 
BOILING HAMS 
Fresh or Frozen 8.P 
16-18 434on 4314n 
SD cadoawas 434on 434on 
20-22 43%on 434on 
SKINNED HAMS 
Fresh or Frozen S.P. 
nO 50n 
48 48n 
4644 G47 4{61gn 
46 46n 
465 46n 
45 46n 
46 46n 
451, 4ton 
“8 ‘ 1514 4514n 
No. 2's 
én 42 
OTHER D.S. MEATS 
Fresh or Frozen Cured 
Regular plates 23n 23n 
Clear plates. 18n 18n 
Square jowls 21@21% 26 
Jowl butts mm 17n 





PICNICS 
Fresh or Frozen S.P 
OO ne << ae 32n 
6- 8 obs 28h, 2Riyy 
8-10 veges 27 @27% Qos 
gt SATO 27 @27% 2Tlig 
12-14. aves 27 @27% My 
S-up, No. 2's 7 
ine. os 27 @27% 
BELLIES 
Fresh or Frozen Cured 
8 .. 38% 
8-10 .... 381% 
10-12 ... 3814 
EB-44 .cces 361,437 
14-16 .. ° 36 
16-18 .. ° 35 @351 
18-20 . . 34% 
D.S. BELLIES 
Clear 
18-20 coe 33141 
20-25 é 334, 
25-30 , 33, 
30-35 .... eee . S2gp 
35-40 31 4gn 
40-50 ‘ on ° 301, 
FAT BACKS 
Green or Frozen Cured 
6- 8 vee l6n 16n 
8-10 16n 16 
10-12 . 17n 181, 
12-14 ‘ 2044n 21 
14-16 . 204gn 23 
16-18 204en 24 
18-20 204en a4 
20-25 201en 24 





LARD FUTURES PRICES 





MONDAY, November 29, 1948 
Open High Low Close 
Dec. 19.02% 19.02% 18.85 18.87% 
Jan. 18.50 8. 18.50 
Mar. 18.57% a 18.37% 
May 18.50 of 18.35b 
July 18.40 18.40 18.30 18.30b 
Sales: 10,160,000 Ibs 
Open interest at close Fri., Nov. 
26: Nov. 3, Dee. 800, Jan. 290, Mar. 
O80, May 169 and July 14; at close 
Sat., Nov. 27: Dec. 776, Jan. 287, 


Mar. 574, May 168 and July 14 lots. 


TUESDAY, November 30, 1948 
Dec. 


18.80 18.80 18.60 18.60b 
Jan. 18.40 18.40 18.25 18.27144b 
Mar. 18.35 18.35 18.17% 18.20b 
May 18.30 18.30 18.15 18.15 
July 


oes ‘ wae 18.20a 
Sales: 13,120,000 Ibs. 

Open.interest at close Mon., Nov. 
29th: Dee. 1, Jan. 279, Mar. 599, 
May 164 and July 13 lots 


WEDNESDAY, December 1, 1948 


18.72% 18.75 18.65 18.70 
Jan. 18.35 18.40 18.30 18.35b 
Mar. 18.32% 18.35 18.22%, 18.30 
May 18.25 18.3214 18.221, 18.30 
July ; ty " 18.25 
Sales: 8,800,000 Ibs 
Open interest at close Tues., Nov 
30th: Dec. 699, Jan. 279, Mar. 605, 


May 177 and July 13 lots. 


THURSDAY, December 2, 1948 
Dec 


18.77% 18.80 18.40 18.42% 
Jan. 18.40 18.50 18.05 18.0714 
Mar. 18.27% 18.40 18.00  18.00b- 
May 18.35 18.40 18.05 18.05 
July 18.25 18.30 18.05 18.05 
Sales: 12,120,000 Ibs. 


Open interest at close Wed., Dec. 
Ist: Dee. 680, Jan. 286, Mar. 610, May 
189 and July 13 lots. 


FRIDAY, December 3, 1948 


Dec. 18.40 18.52% 18.25 18.27% 
Jan. 18.07% 18.15 17.85 17.85 
Mar. 18.00 18.12% 17.90 17.90 
May 18.00 18.15 17.85 17.8744b 
July 18.00 18.07% 17.90 17.90 


Sales: About 10,000,000 Ibs. 
Open interest at close Thurs., 
2nd: Dec. 661, Jan. 277, Mar. 
May 188 and July 16 lots. 


Dec. 
649, 


WEEK’S LARD PRICES 


P.S. Lard P.S. Lard Raw 
Tierces Loose Leaf 
18.60n 17.3 16.37n 

...18.50n 17. 16.25n 
. .18.30n 17. 16.1244n 





:..18.40n 


des 16. 75a 15.75n 
ee: Bwana 18.1244n 16.75a 15.750 
Dec. 3.....18.00n 16.50a 15.50n 


The National 


LIVESTOCK SUPPLY 
SOURCES 


Percentages of livestock 
slaughtered during October 
1948, bought at stockyards 


and direct, as reported by the 
U. S. Department of Agricul- 
ture’s Production and Mar- 
keting Administration, are 
shown in the following table: 


Oct Sept Oct 
1948 148 197 
Per Per- Per 
cent cent cent 
Cattle 
Stockyards ...77.6 78.6 76.4 
Other ...... 22.4 21.4 23.6 
Calves— 
Stockyards ...62.6 64.6 @.8 
BE sale-é-na0 37.4 35.4 $6.2 
Hogs— 
Stockyards ...39.1 41.7 38.9 
a 58.3 61.1 
Sheep and lambs 
Stockyards ...65.2 61.6 61.1 
Other ........34.8 38.4 38.9 


PACKERS’ WHOLESALE 
LARD PRICES 





Refined lard, tierces, f.o.b i 
CT. win cwansnsec ee $200 
Refined lard, 50-lb. cartons, 
f.o.b. Chicago ..... ccoe aan 
Kettle rend., tierces, f.o.b b- 
Ce £s6nees ctcut — 
Leaf, kettle rend., tierces, 
f.o.b. Chgo. a 
Neutral, tierces, f.0.b. 


Chicago oo + OG 
Standard Shortening...*N. & 8. 26.0 
Hydrogenated Shortening ai ie 

Dis MB ccvccccees ooo oe sen 


*Del'd. 


Packers having used equip 
ment and machinery to sell 
and those wishing to buy, ca” 
get together in the classified 
advertising section. 
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SOYABITS 
A practically fat-free soya ingredient which contains 
over 51% Protein. It’s mild in flavor . . . light in color. 
Processed under rigid control by the Solvent Extraction 


Method. Available in a wide range of granulations. 


SOYALOSE 
A low fat ingredient containing approximately 7% Vege- 
table Oil and a minimum of 48% Protein. Slight toasted 
flavor ... rich appearance. Processed by the Expeller 


Method. Available in a wide range of granulations. 





DOG FOOD MANUFACTURERS! A variety of ingredients are pro- 
duced by Glidden, samples of which are available to enable you to select 


the type which is just right for your particular formula. Write for a set! 


The Glidden Company 


SOYA PRODUCTS DIVISION 


5165 West Moffat Street 
Chicago 39, Illinois 
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Wfs 
PROTECTIVE 
APRONS 


MADE WITH CARE 
FOR YEARS OF WEAR 


Whatever your industrial apron needs, 
Sawyer has the answer! Highly special- 
ized in this field, Sawyer, backed by more 
than a century of experience in manufac- 
turing protective wear, has developed a 
sturdy line of tough, long-wearing aprons 
that are designed for specific worker protection! 


Tool shops, manufacturing laboratories, 
dairies, chemical plants, bakeries — these 
are only a few of the industries Sawyer 
serves. It’ll pay you to try Sawyer’s FROG 
Brand aprons (oiled) or Sawyer’s LIGHT- 
HOUSE Brand aprons (rubberized). The 
Sawyer price is right! 


STYLE G-58 


Size 33” wide 
45" long 


Reversible ~ 
Yellow Only 





STYLE K-76 
36” Wide 
48” Long 

Heavy Duck 
Yellow Only 





The H. M. SAWYER & SON COMPANY 


CAMBRIDGE, MASSACHUSETTS 














MARKET PRICES  Aece York 





DRESSED BEEF CARCASSES 
City Dressed 


December 1 
1948 








Choice, native, heavy. 53% @60% 
Choice, native, light. . 53% @60% 
Fe ‘ ‘ 48 @55% 
Comm. .... 904 ee 444,449, 
Can. & cutter........ wee 84 @41 
fear -41 @42% 
BEEF CUTS 
City 
Pe NS 6.6 sc ceecena nas - -T5@80 
ih, Me cesct ass sesa0 .. 62@ 72 
No. NOR sc sc cae ces ...-88@92 
OM freee w1++-- 70@83 
No. 1 hinds and ribs........... 62@67 
No. 2 hinds and ribs......... 53 @u 
No. 3 hinds and ribs........... O@54 
No. 1 top sirloins...... oceee. GO@TO 
No. 3 Gem GIPEOEMS. ... 0. cceccccs 62@ 66 
No. 1 rounds... vine 
No. 2 rounds.. sue neds 
No. 1 chucks .. 4AT@5O 
No. 2 chucks.. 0.006460es ee 
et ns + dc0 6b ehesetee eed 40@45 
ae as 5 «06 000es seas ee 
No. 2 briskets....... cesses es A400 
ES ear .---21@23 
BO CS acckccewadiawes ..21@23 
FRESH PORK CUTS 
Western 
Boston butts ....... 40 @43 
Pork loins, fresh 12 Ibs. do.43 @44 
Hams, regular, under 14 Ibs. @50 
Hams, skinned, fresh, 
REE BG WB so 6.00 coesvess 47% @419% 
Picnics, fresh, bone in.....30 @34 


Pork trimmings, ex. lean...48 @49 
Pork trimmings, regular...24 @25 


Spareribs, under 3. ....42 @43 
Bellies, sq. cut, se edless, 

GRUNT Ghvtivdde witetas @40% 

City 

Boston butts, 4/8 Ibs........... 42@46 
Shoulders, N. Y....... .. 438@45 
Pork loins, fr., 10/12 Ibs... .. .45@49 
Hams, regular, under 14 Ibs... .50@54 
Hams, sknd., under 14 Ibs..... 
oe > ere 36@ 040 
PUGR GEO, GR. WOR. cccccccess 
Pork trim, regular.......... . '24@26 
POS 45@50 


Bellies, sq. cut, seedless, 8/12..40@41 


FANCY MEATS 


Veal be rs under 6 oz.......... 65 
SS eee te 80 

12 A ‘=. hocntaeseensececseoees 1.00 
DORE BEES coccoccecctovescesve 25 
Beef livers, selected.............. 78 
EAE BEIS8 ccccccccccccccccccecs 45 
Oxtails under % Ib.............. 16 
Oxtails, over % Ib.............. 35 


DRESSED HOGS 


Hogs, gd. & ch., hd. on, If. fat ip 


100 to 136 Ibs 2k er 
137 to 153 Ibs pti +d 
154 to 171 Ibs 3514 @31 
172 to 188 Ibs 3514 @9 
LAMBS 
Choice lambs . Hen 
—_ lambs es 
OP rere - @ 
Hinds: nddles 51 @t 
Loins . 7 68@n 
MUTTON 
Wester, 
GeNe csivcwasesse Ex 
VEAL—SKIN OFF 
Wester 
Choice carcass .. SAY 
Good carcass . 42@4 
Commercial carcass . si@4n 
Se 32431 
BUTCHERS’ FAT 
Bow BRE oc cccsscccccecccvcccd " 
Breast fat ......-.5eeececeeseendl 
Edible suet ..........-.. 0 0 souanne 
Inedible suet ......... -s scene s 


SOUTHERN KILL 


October slaughter in Ala. 
bama, Florida and Georgia 
was reported by the livestock 
branch of the USDA as fo 
lows: 

Oct., 1948 Oct., 1M 


Cattle* .. ...-53,878 73,757 
pe ee 34,666 47,804 
PS velnnseeed 108,237 106,193 
DO <teenabaknd 117 142 


*Indicates calves at a few plants, 


PROCESSED OILS 


Taxes collected on coconut 
and other processed vegeta- 
ble oils in October, 1948, to- 
taled $1,613,224.17 compared 
with $2,015,527.03 collected 
last year, according to ar 
cent report of the Bureau of 
Internal Revenue. 





WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, DECEMBER 1, 1948 
All quotations in dollars per cwt. 


FRESH BEEF: 
STEER AND HEIFER: 


Choice: 
"Ee BRD, vcs cseeven mone 
MD BB. cccccccccs ne 
Ce My neces sceed $53. 00-54.50 
700-800 Ibs. .......... 53.00-54.00 
Good: 
350-500 Ibs. .......... None 
500-600 Ibs. .......... None 
CM  to« essen 46.00-49.00 
700-800 Ibs. ..... . 45.00-48.00 
Commercial: 
350-600 Ibs. ....... .. 41,00-45.00 
Sa 40.00-45.00 
Utility, all wts......... None 
cow: 
Commercial, all wts.... 35.00-37.00 
Utility, all wts......... 34.00-35.00 
Cutter, all wts......... None 
Canner, all wts......... None 
FRESH VEAL AND CALF: 
SKIN OFF, CARCASS: 
Choice 
DD BOD scccredsse 48.00-50.00 
UL erry None 
» | ee 42.00-45.00 
OD SES cvscrvv008 45.00-46.00 
oS Se None 


Commercial: 
50- 


SP Ue ssc 37.00-4L0 
80-130 Ibs. — .. 38.00420 
130-170 Ibs. ..... None 
Utility, all wts.... .. 32.0037 
FRESH LAMB AND MUTTON: 
LAMB: 
Choice: 
30-40 Ibs. ...... 50.00-5L0 
. 2. Serer . 50.005L8 
GP Bs ccccsce 49.00-5L0 
OS E—E 46.00-48.00 
Good: 
30-40 Ibs. ........ 49.00-50.00 
40-45 Ibs. ...... 49.00-50.0 
45-60 Ibs. ........ . 48.00408 
50-00 Ibs. ......... .. 45.0048 
Commercial, all wts None 
Utility, all wts..... None 
MUTTON (EWE): 70 lbs. down: 
eho hick abuses 20,00-2.8 
Commercial ....... . 18.00-08 
EE naw geneeeces None 


FRESH PORK CUTS: Loins No. I: 
(BLADELESS INCL.) 


Bee WO wccceves 43.00-44.0 
10-12 lbs. ...... : 43.0448 
SS Sf 42.0048. 
16-20 Ibs. ......-. None 
thoultens, Skinned, N. Y. Style 
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PLANNING FOR 1949! 
HERE'S AN IDEA | 


When you are looking for more production and in- | 
creased profits in 1949, here is something to think about. 


You can step up your production, use less labor and | 
show more profit by replacing present hand carton | 
packaging methods with PETERS economical carton | 
set up and closing machines. They are showing sub- 
stantial savings for users everywhere. 


Send samples of the cartons you wish to use. 





PETERS JUNIOR CARTON 
FORMING AND LINING MA- 
CHINE sets up 35-40 cartons per 
minute. One operator required. 


PETERS JUNIOR CARTON 
FOLDING AND CLOSING MA.- 
CHINE closes 35-40 cartons per 
minute. No operator required. 


PETERS MACHINERY CO. 


4700 Ravenswood Ave. Chicago 40, Ill. 











NOW... CUT BUTT PICKLING TIME 75% 


This revolutionary new brine injector is capable of 
pickle pumping 1500 to 2000 Ibs. cellar trimmed 
butts per hour. It makes butt pickling a one-man 
operation requiring but Y% the normal time. In- 
jector has four pickle needles which can be set to 
deliver from 1 to 2 ounces of pickle per stroke. 
Unit is made mostly of non-corrosive metals and 
stainless steel. Write for more detailed particulars 
today! 


RICHTER’S FOOD PRODUCTS, INC. 


1040 W. RANDOLPH ST., CHICAGO 7, ILLINOIS 
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ANNOUNCING—ANOTHER SERVICE AVAILABLE 
TO THE MEAT PACKING and ALLIED INDUSTRIES 


ENGINEERING, DESIGNING AND 
MANUFACTURING FACILITIES OF 
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NOW smaller plants can have the services of an 
engineering department ... and larger plants can 
supplement their own engineering departments with 
the modern techniques and “know-how” of an estab- 
lished and experienced engineering staff. 


CONSOLIDATED ENGINEERING ENTERPRISES engi- 
neered, developed and built the already famous 
Consolidated 


* FROZEN MEAT SLICER 


and ot present is making exhaustive field tests of their revo- 
lutionary 


* CARCASS SPLITTING SAW 
* VIENNA SAUSAGE CUTTER 


and has in the planning stage and soon ready for test 


* VIENNA SAUSAGE CANNER 
* FROZEN STEAK SLICER 


CONSOLIDATED ENGINEERING ENTERPRISES offers a com- 
plete engineering and designing service made possible 
through its wide experience in the machine industry. They are 
in a position to design and build any machine for the packing 
house and sausage making plant from individual units of 
time-saving equipment to high production, cost cutting, auto- 
matic machinery. 


ALL CONSOLIDATED machines are engineered and designed 
to the highest standard and precision built for smooth running, 
trouble free performance. 


If you have an unusual production problem, consult CON- 
SOLIDATED ... new equipment can be designed and built 
to fit your individual case at no greater increase in cost over 
so-called “standard” models. 


Address Inquiries to Exclusive 
Distributor of 
CONSOLIDATED ENGINEERING ENTERPRISES 





BARLIANT AND COMPANY 
Packing House Machinery FS EL Guipment 


MEW - REBUILT - 
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TALLOWS AND GREASES 


Thursday, December 2, 1948 











Following last week’s steady price 
tone on tallows and greases, with sales 
reported at the last quoted levels last 
Friday and Monday of this week, a 
stronger undertone developed in the 
market. This strengthening was influ- 
enced by the government’s release on 
Tuesday of supplemental allocations of 
22,000,000 lbs. of low grade inedible 
tallows and greases. While bids con- 
tinued in the market on the basis of the 
large soapers, with some sales reported 
on the basis of 14c for fancy tallow and 
13%c for choice white grease, several 
sales were reported later in the week 
at fractionally higher price levels. 


Last Friday, a couple of tanks of 
fancy tallow were sold at 14c, prime tal- 
low at 13%¢ and special tallow at 12%c, 
f.o.b. shipping points. Another sale in- 
volved several tanks of special tallow 
at 12%c, f.o.b. shipping points. Monday 
of this week, several tanks of prime 
tallow were reported sold at 13%c and 
No. 1 (10 acid) tallow at 11%c. 

About midweek two tanks of choice 
white grease sold at 13%c and special 
tallow at 12%c, f.o.b. shipping points. 
Later a couple tanks of No. 2 tallow 
sold at 8'4c, f.o.b. shipping points. Two 
sales of yellow grease were reported at 
94%c and special tallow at 12%¢, all 
f.o.b. shipping points. 

Stimulated interest, supported by a 
firm market Thursday, plus a good de- 
mand, resulted in a sizable volume of 
sales reported throughout the day. 
Early in the day a sale was reported in- 
volving two tanks each of fancy tallow 
at 14e, choice white grease at 13%c, 
special tallow at 12%c and yellow grease 
at 94ec, all f.o.b. nearby shipping points. 
Later another sale of several tanks of 
fancy tallow was reported at 14%c, 
* choice tallow at 14%c, prime tallow at 
14c and a limited amount of special 
tallow at 13c, f.o.b. shipping points. Still 
later a fair volume of yellow grease sold 
at 10c, brown grease (25 acid) at 8%c, 
brown (50 acid) at 8%c and B-white 
grease at 11c, f.o.b. shipping points. Car 
of yellow grease in drums sold at 9'%c, 
f.o.b. shipping points. Car of yellow 
grease sold at 8%c, another car same 
description sold 10c. A couple tanks of 
No. 1 grease sold at 11%c, special tal- 
low at 12%c, prime at 13%c, yellow 
grease at 10c and two tanks of choice 
white grease at 13% and 13%c¢, all f.o.b. 
shipping points. 

TALLOWS: The market closed in a 
firm position Thursday, with all grades 
% to %e above the quotations of last 
week. Edible tallow was quoted at 15@ 
15'¢, in carlots, f.o.b. producers’ plant; 
fancy at 14@14%c; choice, 13%c@ 
14%c; prime, 13%c@14c; special, 12% 
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@13c; No. 1, 11@11%c; No. 3, 9@9*%ce, 
and No. 2, at 9c. 

GREASES: A firm undertone was es- 
tablished in the market, with the clos- 
ing quotations Thursday on all grades 
from % to le above the quoted price 
of last week. Choice white grease was 
quoted at 13%@13%c; A-white, 12%@ 
12%c; B-white, 11@11%c; yellow, 10c; 
house, 944c; brown, 8%c, and brown, 25 
f.f.a. at 8% @8%ce. 

GREASE OILS: The market contin- 
ued relatively active this week, with 
noticeable interest on practically all 
grades. The trade reported production 
and sales were about on par, with de- 
mand some better than reported the 
previous week. The market closed 
Thursday, with No. 1 lard oil quoted 1c 
higher at 18%c, in drums, lL.c.l., f.o.b. 
Chicago. Prime burning oil was quoted 
at 23c and acidless tallow at 19%c, both 
unchanged from the previous week. 

NEATSFOOT OILS: A better de- 
mand seemed to be in evidence on these 
oils, as the trade reported sales inter- 
est in larger proportions, with produc- 
tion in a good position to absorb the ad- 
ditional demand. Pure neatsfoot oil was 
quoted Thursday at 31%%c, lL.c.l., f.o.b. 
Chicago, in drums, and 20-deg. neats- 
foot oil at 37%4c, both uncharged. 








VEGETABLE OILS 


Thursday, December 2, 1948 





= 








The major edible vegetable oils mar- 
kets displayed a weak undertone this 
week, with only light and scattered trad. 
ing reported from several quarters, Al] 
of the oils were down 1 to 2c from quo- 
tations of a week ago, and buying inter. 
est was lagging in most part, according 
to the trade. 

SOYBEAN OIL: The market this 
week was definitely on the weak side, 
with reports that producers were some- 
what reluctant to quote for spot and 
immediate shipments. Spot and Decem- 
ber oil was quoted at 18%c and 18% 
was asked about midweek. January ship- 
ments were pegged at 17c bid, and 17% 
to 17%c was asked. February-March 
was reported to have sold at 16%c ina 
limited way, but reports from several 
quarters indicated buyers were holding 
out for a 16c price. Offerings were re- 
portedly available at 164%2.@16%c. The 
closing price Thursday was 18@18%ec 
nominal, % to %c below the quotation 
of last week. 

CORN OIL: Only light trading was in 
evidence this week, and the market was 
considerably lower than the quoted 





BY-PRODUCTS MARKETS 


(Chicago, Thursday, December 2, 1948) 
Blood 
Unit 
Ammonia 
Unground, per unit of ammonia........ *$9.00@9.50 
Digester Feed Tankage Materials 
Wet rendered, unground, loose......... *$9.50@9.75 
Liquid stick, tank cars................ 3.75@4.00 
Packinghouse Feeds 
Carlots, 
per ton 
50% meat and bone scraps, bulk. ..$105.00@115.00 
55% meat scraps, bulk............ 115.50@ 120.00 
50% feeding tankage, with bone, 


bulk 
60% digester tankage, 
80% blood meal, bagged............ 
65% BPL special steamed bone meal, bagged 


95.00@ 100.00 
120.00@ 125.00 
155.00@ 165.00 
70.00 


Fertilizer Materials 


Per ton 
High grade tankage, ground 
PEED SNED. cin 6c cin.ccvescessvees $5.75@6.00 
Bone tankage, unground, per ton...... 37.50@40.00n 
Hoof meal, per unit ammonia........... $6.50@7.00 
Dry Rendered Tankage 
Per unit 
Protein 
BE. cniea hbeo 060 ednce Genk veneee ...*81.80@1.90 
PNG s.00: 540502005. beds t hed cea es *$1.8001.90 
Gelatine and Glue Stocks 
By “r cwt. 
Calf trimmings (limed)...............$2.% as fs Sn 
Hide trimmings (green, salted)........ 5 
Sinews and pizzles (green, salted)..... 1. 3@2. 00 
Per ton 
Cattle jaws, skulls and knuckles............ eee. 00 


Pig skin scraps and trim, per Ib. 


Animal Hair 


Winter coil dried, per ton.......... 
Summer coil dried, per ton.. 
Cattle switches ............ 
Winter processed, gray, Ib... 
Summer processed, gray, lb 








*Quoted f.o.b. Shipping point. 


The 


EASTERN FERTILIZER MARKET 


New York, December 2, 1948 


All by-product markets were very 
firm. Cracklings advanced 20c per unit 
of protein in one week, a considerable 
advance, and sold at $2.00 per unit, 
f.o.b. New York. 

Tankage was firm at $9.50, f.o.b. New 
York, with little offered. Last sales of 
blood were made at the same price with 
none offered. 

Shipments of Chilean nitrate of soda 
were temporarily suspended due to the 
maritime strike which prevented the 
unloading of the boats. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, f.o.b. i 
production point . $45.0 
Blood, dried 16% per unit of ammonia. .... 08 
Unground fish scrap, dried, 
60% protein nominal f.o.b. 
Fish Factory, per unit.......... ‘ 
Soda nitrate, per net ton, bulk, ex-vesse l 


Atlantic and Gulf ports............+++++° 
im 100-1. DAS. ....cccccccvcccccscssseses 51.00 
Fe rtilizer tankage, ground, 10% ammonia, ‘ool 
10% B.P.L., bulk............ . nom 
Feeding tankaye, unground, 10-12 2% ammonia, 9.50 
bulk, per unit of ammonia...... ; Be 
Phosphates 
Bone meal, steam, 3 and 50 bags, 
per ton, f.o.b. works. ... 2... 6-500 eeeeenee $00.00 
Bone meal, raw, 4%% and 50% in bags, 65.00 
per ton, f.o.b. works..........--0-++800r"* . 
Superphosphate, bulk, f.o.b. Baltimore, t 
109 POF UMIE 2... cr ccccccccccenve cee sseme . 
Dry Rendered Tankage 
40/50% protein, unground, $2.00 


per unit of protein............. 
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@ Check the advantages of A 

erators and you'll see why the Ames way is 
the modern, economical way of generating steam. 
Why tolerate all the disadvantages of old- 
fashioned hand firing when you can obtain: 


1. Full steam, at steady pressure, in a few 
minutes—simply push the button. 





Dperation—no dust or ashes. 


3B. Compact installation—in the right size for 
your particular needs. Available from 10 HP 
to 300 HP, in pressures from 157 to 200#. 


4M. Better heat transfer—80% guaranteed effi- 
ciency. Fuel consumption is in direct proportion 
to the steam demand. No demand—no fuel 
wasted! 





your copy. 





AMES IRON WORKS, OSWEGO, N. Y. 
AMES IRON WORKS, Box 1112, Oswego, N.Y., U.S.A. 
Psa iE 1 would like to know more about AMESTEAM Generators. Please send bulletin. 
in a free booklet Uae dp dckead baths e0dnchesar~esennndadeddst dba kissddkeaasaeedies 
which is yours on By vc Kcdeeccsasmesscocescoarscscnnsecaletecencdaceveraseraaaawine+ 
request. Send the NS + & 0. 6600.00 69.4665 VdNode FOC CenKEOS Kd dad Ede nee Open anenbiae see 
coupon today ‘for DEcMuthh ns thdbeseknckasddesdecce et eee ere ee er 
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price of last week. While the quoted 
price for spot delivery Tuesday was 
around 20 to 20%4c, sales were reported 
Thursday at 19%c, the closing price, 
which was 1%c below last week. 
COCONUT OIL: The market dis- 
played a decided weakness this week, 
quoted at 22%c about midweek. How- 
ever, the market dipped another %c 
Thursday,- with spot and December 
quoted at 22c, representing a reduction 
of 2c from the previously quoted price. 








be offered at 19%c, with opinions in 
the market that product could be ob- 
tained at a 19¢ level. The closing quo- 
tation Thursday was 19c nominal, or 1c 
below last week’s quoted price. 


COTTONSEED OIL: Fair trading 
was reported in the market this week, 
while a weak undertone seemed to pre- 
dominate on the basis of sales, offerings 
and bids which came to light throughout 
the current week. Prices dipped about 
1c daily. Trading was reported Wednes- 





MARGARINE PRODUCTION 


Total production of uncolored marga- 
rine in August 1948 was 65,556,399 lbs., 
which compares with 45,822,289 lbs. in 
August 1947, according to the Nationa] 
Association of Margarine Manufac. 
turers. The total withdrawn tax paid 
was 66,225,419 lbs., compared with 45, 
412,113 lbs. 

The August ingredient schedule of 
uncolored margarine was as follows: 

















PEANUT OIL: The market continued day at an 18c level for spot shipment. sa ms ~~ 
quiet this week, with relatively no trad- January was quotable at 17%c and Feb- Butter flavor ............... 1,717 179 
ing in evidence from this quarter. Prod- ruary-March shipments at 17%c. Val- (itric acid. 49,000 178,80 
uct for December shipment continued to ley, Southeast and Texas were quoted (orm oil»... ....-- 00+ “T1en,011190 19,218'9e4 

Thursday at 18%c nominal, which was _ Cottonseed stearine .-:...... |... 8 
1% below the previously quoted preie. Diseetyl ss Senne 88 

SEPTEMBER VEGETABLE OIL While trading was relatively active in Mie 2220022000000. 1Uix0.988;778 7,720 

the N. Y. futures market this week, a Monostearine .............-- rer ane 

September factory production of mixed price structure was in evidence leo vil ............2.2.0... 254,386 183,387 
vegetable oils reported by the Depart- throughout the week. The daily quota- les qu liaadalie :: "hoo ata 
ment of Commerce, in pounds | (with tions for the current week were: Peanut oil : 1,289, 017 1,821.27 
corresponding August production in 7 danneie oiies.... 47,164 3613 
parentheses), included: Cottonseed, SATURDAY, NOVEMBER 27, 1948 Sodium sulpho acetate....... 4 ee 
crude, 165,718,000 (51,209,000), refined, we a a oped __ po bean a eee =I 92,980,272 14,422,304 
106,514,000 (40,299,000); peanut, crude, 7) ae, ae: a Vitamin concentrate ........ a ai 
2,372,000 (2,466,000), refined, 4,809,000 20.65 20.45 920.65 (20.00 = Totals ........-2+0+-000+++ 66,811,005 46,502,481 
(8,795,000); coconut, crude, 30,003,000 19.75 19.75 *19.71 19.60 
(41,408,000), refined, 24,611,000 (28,- ""1* oige  aTas 
hs de ae bg PE eee oe Total sales: 59 ecnteacts. OCTOBER MARGARINE TAX 

, BOERS, SOeNs — MONDAY, NOVEMBER 29, 1948 ; l ine duri 
000); soybean, crude, 103,437,000 (105,- Dec. .......*22.00 22.10 21.55 | 21.55 On Taxes pol on cleomargarine Calg 
282,000), refined, 92,790,000 (108,965,- Jan. 2..1..ls2125 °°. °° «2075 21.03 October were reported as follows: 
000). May ISBo‘G0 ae 20.00 #1999 30-13 {048 19M 

Factor consumption of the same uly goer 9.50 19.61 19.61 $19. 45 19.71 Excise taxes (including wes ‘ - “ 
ee on di panes et oie on cry — a” “aa +4 os oe eo special taxes) ........ $1,155,414.06 $690,052.64 
crude, 114,192,000 (43,270,000), refined, T°! S#les: 156 contracts, Quantity of products on which tax 
103,281,000 (76,475,000); peanut, crude, TUESDAY, NOVEMBER 30, 1948 was paid during October 1948 and 1947: 
5,357,000 (9,410,000), refined, 5,448,000 et. -------33%-30 21.45 21.20 131.25 21.55 ieomargarine, colored, Ibs... 8,542,520 3,868,186 
(9,075,000); coconut, crude, 50,150,000 Mar. rere 20.25 20.25 20.08 20-14 20.40 Oleomargarine, uncolored, Ibs.68,018,700 79,604,900 
(54,944,000), refined, 21,118,000 (23,- july {..1.1*19.23 1943 19:30 “1940. 19-43 
916,000); corn, crude, 17,761,000 (15,- Sept. ..---.g18.00 ss a oe VEGETABLE OILS 
— — bye pl "cate Soead anles: S07 ecutencte. : Crude cottonseed oil, carlots, f.o.b. mills ail 
soybean, crude, 101,272, 878,- RES ay. res ea Riera sign 
000), refined, 105,667,000 (111,700,000). ,,,. vegas SLB BAS 5 IRGC oy holaces heehee repeat isin 

September 30 factory and warehouse amo °G0 i) 5; aT Boa Soyteanll Im tank, C0, milly agigy, 
stocks, compared with August 31, were: May ....... 0.00 is " 20.00 20.20 19.78 Corn oll, in tanks, f.0.b. mills........-----. 19 4p 
Cottonseed, crude, 63,285,000 (25,601, gay."'"""<sis.op 7 121 CIRTS 18-88 Coconat ol, Facile Cant ata. ae 
000), refined, 59,241,000 (60,695,000); Oct., '49....*17.00 *17.00 17.00  (ocsoncced foots 
peanut, crude, 1,611,000 (4,973,000), re- Total sales: 206 contracts. Midwest and West Coast..............- 34 G35 
fined, 3,716,000 (9,489,000); coconut, THURSDAY, DECEMBER 2, 1948 MPSA a 
crude, 54,892,000 (70,315,000), refined, Dee. ....-.. 321-35 21.55 20.85 $20.95 21.60 
10,899,000 (11,164,000); corn, crude, 5,- Mar. “...1.! 20.45 20.50 20.16 20.80 20.54 OLEOMARGARINE 
10 eae te oe Saree July 20.20. ei8. } eee eees 953 8B Prices £.0.b. Chgo. 

341, ; Soybean, crude, 44,943, Sept. ...... ae ata yhite i icpnesdceaiss cen 3 
(54,843,000), refined, 51,230,000 (63,- Ct '4%.---*17.00 ead scott —  eeapepeneamnnnnnnnnere & 

Total sales: 247 contracts. Milk churned PAStry........0.ccccccececccceess 8 
756,000). *Bid. +tNominal. Water churned pastry. ..........0-0 cece eeeneeee 32 
The New 
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FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 





Ohio | 3243 Mississippi River 


This odd looking 


THOMAS truck is one 
of Handiest Made 





Moves Big Loads Fast, Easy 


Loads of freight too big or too heavy for regular 2-wheel 
trucks, can be handled easily with Thomas Pry Trucks, par- 
ticularly when used in pairs. 
load, tremendous leverage enables user to easily raise load 
as high as 9” from floor. 
roads, trucks, docks and in manufacturing plants. 


The French Oil Mill | °**: 
Machinery Company 


Also used to raise loads so rollers or dollies can be 
placed under. Write for literature, prices. 


THOMAS TRUCK and CASTER CO. 









Sharp steel nose slides under 


Used by freight handlers on rail- 
Easy to 


Keokuk, lowa 
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HIDES AND SKINS 





Packer hide market weak—Moderate 
movement on several descriptions— 
All native steers sold 2c down—Ex- 
light natives down i1c—Branded 
steers, Colorados and Texas steers 
down %c—Native cows sold 1 to 
1% lower—Bulls down '.c—Heavy 
calf skins sold up 22c—Kips steady. 


Chicago 


PACKER HIDES: A moderate move- 
ment of packer hides was reported this 
week; however, a weak undertone de- 
veloped last Friday, with several pack- 
ers reporting sales of branded cows lc 
to 1%c below the previously quoted 
prices. Early this week other selections 
dipped, with Native steers selling down 
2c, and ex-light natives at 1c down. 
Butt branded steers sold at 27%c. Colo- 
rados are quoted nominally at 26%@ 
27c. Heavy Texas steers sold at 27%c, 
down %c, while ex-light Texas steers 
sold at 28c, or 1c below last week’s 
quoted price. Heavy and light native 
cows also displayed considerable weak- 
ness with sales reported at 27@28c, 
Chicago basis. 

The approximate total reported was 
93,000 hides, of which 19,400 were re- 
ported last Friday. Of the total hide 
sales reported in the current week, 
Native cows, and branded cows seemed 
to predominate. 


Reported sales on native steers were 
very limited, with one packer reporting 
a sale of 1,000 heavy native steers at 
28c, basis Chicago, October-November 
takeoff. The Association early this week 
reported a sale of 1,300 heavy native 
steers, November salting, at 28c, Chi- 
cago basis. The Association also sold 
2,000 ex-light native steers at 3lc, 
November-December takeoff, and later 
another packer sold 1,500 October-No- 
vember ex-light native steers at 30c, 
Chicago basis, or 1¢ down. 

Butt branded steer hides moved in a 
small way this week, with one packer 
reporting a sale of 700 November at 
27%c, f.0.b. Kansas City. Another pack- 
er sold 1,250 butt brands at 27%c, Oc- 
tober forward, f.o.b. Kansas City and 
1,250 of the same description at 27%c, 
fo.b. St. Paul. Another sale involved 
500 Kansas City butt brands at 27%c, 
Chicago basis. One packer sold 700 
heavy Texas steers, November takeoff, 
at 27%c, f.o.b. St. Joseph. A packer 
sold 800 mixed heavy and light Texas 
steers, October forward, at 27%c, Chi- 
cago basis. A sale involving 300 ex- 
light Texas steers was reported, Oc- 
tober-November salting, at 28c, basis 
Chicago. 

Heavy and light native cows moved 
more freely this week, with one packer 
reporting a total of 12,000 October for- 
ward heavy native cows at 27%c, f.o.b. 
Chicago, and 28¢c, Chicago basis. Later, 
another packer sold 1,000 October-No- 
vember heavy native cows at 27c, basis 


Chicago. An outside packer was re- 
ported having sold 2,800 November 
heavy native cows at 28c, Chicago basis. 
Early this week one packer sold 2,000 
St. Louis light native cows at 27%c, 
Chicago basis, and later 2,000 Chicago 
November light native cows at 27c, Chi- 
cago basis. The Association about mid- 
week sold 1,800 light native cows at 
27c, Chicago basis, November takeoff. 
One packer sold 1800 October-November 
river light native cows at 27'4c, basis 
Chicago. Outside packers were reported 
to have sold two cars of light native 
cows at 27c, Chicago basis. One of the 
large packers sold 2,000 St. Louis No- 
vember light native cows at 27%c, and 
4,000 Cleveland light native cows at 27c, 
both Chicago basis, October-November 
takeoff. Another packer sold a mixed 
lot of 2,600 light native cows and ex- 
light native steers at 28%c, f.o.b. Fort 
Worth. 

Branded cow hide reported sales 
totaled 44,400 this week. However, only 
four packers participated in the selling. 
Last Friday one packer sold 2,400 
branded cows at 26%c, Chicago basis. 
The same day another packer sold 10,- 
000 October-November branded cows at 
26%c, Chicago basis. Also last Friday 
another sale involved 7,000 branded 
cows, October-November takeoff at 
26'4c, basis Chicago. Early this week a 
packer sold a total of 25,000 branded 
cows from several shipping points, all 
October forward, at 26%c, Chicago 
basis. 

The packer native bull market also 
showed some weakness this week, with 
one packer reporting a sale about mid- 
week at 19c, and for the brands 18c, or 
%c below the previously reported sale. 


OUTSIDE SMALL PACKER: Coin- 
cidentally with the weakness displayed 
in the packer hides this week, the small 
outside packer felt the effect of the 
declines. While offerings were reported- 
ly in the market throughout the week 
at 26@26%c, for selected 40-43 lb. 
weights, tanners were reluctant to lift 
these offers. The quotable price on this 
weight hide, selected basis was 24% @ 
25%%c¢, and little action was in evidence 
even at the declines. Small packer bulls 
are quoted at 14@14%c, with brands 
1c less. Action in the country hide mar- 
ket was practically dormant, with tan- 
ners reported expressing little interest. 


PACIFIC COAST: No _ material 
change was reported in the Pacific 
coast hide market this week, and selling 
was practically at a standstill. No sales 
were reported or in evidence from any 
quarter. The last sale, as previously 
reported, was on the basis of 23%c flat, 
for both steer and cow hides. 

PACKER CALF AND KIPS: A 
steady to firm price tone was reported 
in the calfskin market this week, with 
continued action displayed, with sales 
of fair proportions reported from sev- 
eral quarters. One packer sold a total 
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of 50,000 calf skins, with northern 
native heavy calf reported sold at 62%c, 
or 2%c higher, and 65c for the 
native light weights. The same packer 
sold a total of 12,000 river and Mil- 
waukee all weight calf skins at 5b5c. 
Another sale involved a total of 3,000 
heavy native calfskins at 62%c, and 
65c for the native light weights; also 
3,000 river all weight calf skins at 
55%c. Another packer sold a total of 
7,000 all weights heavy and light native 
calf skins, at 65c. 

The kipskin market was also active 
this week, with sales reported at about 
steady prices. One packer sold a total 
of 50,000 northern native kips at 40c 
with the brands going at 37%c. South- 
erns were included at 37%c, and the 
southern brands at 35c. A few selected 
weights of 15 to 25 lbs. were also in- 
volved in the sale at 42%c, originating 
from St. Paul, Chicago, Cleveland and 
Evansville. Another packer sold a total 
of 6,000 northern native kips at 40c, and 
37%c for the brands. 


SHEEPSKINS: The packer shearling 
market registered no material change 
from last week. However, only meager 
information was available in connection 
with any activity which may have trans- 
pired. The last sale was reported at 
$2.50 each for No. 1 shearlings. The 
quotable price on this grade is $2.00@ 
2.50 nominal. No. 2 shearlings are also 
quoted nominally at $1.65@1.75, and 
No. 3’s at $1.25@1.30 each, nominal. 
Fall clips were reportedly sold from 











Shaw-Box BUDGIT 


ELECTRIC 
HOISTS 


WRITE FOR 

DESCRIPTIVE FOLDER 

* 
Budgit Hoists are small 
and portable. They take 
all physical effort out of 
lifting. They make pos- 
sible the employment 
of women or older men 
on jobs. You can put 
Budgit Hoists to work 
as soon as delivered. 
* 


DEALERS WANTED 













NET PRICES 

E 250Lb...34F.P.M. ..$119.00 
A S500Lb...17F.P.M... 159.00 
G S00Lb...34F.P.M... 189.00 
B 1000 Lb...11 F.P.M... 189.00 
C 1000 Lb...17 F.P.M... 199. 

J 1000 Lb. ..34 F.P.M... 229. 

D 2000 Lb... 9 F.P.M... 199.00 
K 2000 Lb. ..17 F.P.M... 229.00 
P 4000 Lb 8 F.P.M 299.00 


Current Available: 
Frames E, A, G, B, C, D—110-1-60, 220-1-60, 
220-3-60, 440-3-60,—J. K and P 220-3-60 or 
440-3-60. Exception Model C and D in the 3 
phase, $10.00 extra. 


Material Handling Equipment 
Box 910 900 L Street S. W. 
Cedar Rapids, lowa 





















two quarters at $2.50 each. The quot- 
able price on this grade was reported 
this week at $2.25@2.50 each, quality 
considered. The pickled skin market, ac- 
cording to the trade, is quotable on a 
nominal basis at $11@12. One sale was 
reported to have been made, though not 
confirmed, at $13 per dozen. 


N. Y. HIDE FUTURES 


MONDAY, NOVEMBER 29, 1948 





Open High Low Close 
Dec. . -27.50 27.75 27.35 27.20b 
Mar. 23.70 23.70 23.17 23.19 
ee . -22.20b 22.15 21.95 21.85b 
Pere 21. 45b we 21.15b 


; sales 88 lots. 


TUESDAY, NOVEMBER 30, 1948 
p 27.35 27.20 


Closing 81 to 95 points inet n 


23.40 23.17 





21.99 21.85 
sales 39 lots. 


WESEESDAY, SECENSER 1, 1948 


Closing 4 to 15 points up; 


Dec. 
Mar. 
June 
Sept. 





21. 30 
Closing 20 to 65 higher; yored 70 lots. 


THURSDAY, DECEMBER 2, 1948 


27.84 27.70b 
23.45 23.55b 
22.65 22.45b 








21.70 21.70b 
Closing 20 points lower to “15 higher; sales 47 lots. 
FRIDAY, DECEMBER 3, 1948 
Dec. 27.65 27.50 27.70b 
Mar. 23.65 23.15 23.65 
Pe eee 22.55 22.33 22.45b 
Sept. 21.60 21.60 21.70b 
Closing unchanged to 10 points higher; sales 54 
lots. 











WEEK'S CLOSING MARKETS 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ons Previous Cor. week, 
Dec. 2, ’ Week 1947 
Met. GEG. ovccs @ ty @30 @37 
Hvy. Tex. strs.27 @27% 27%@28- @3A 
Hvy. butt 
brnd’d str @27%en 27144 @28 @34 
Hvy. Col. strs..2 27 @27% @33 


Ex-light Tex. 
strs. . 


Brnd'd cows... 








Hvy. nat. cows.27 

Lt. nat. cows. .27 @27% @28% 

Nat. bulls..... @i9 @19% 

Brnd’d bulls... @18 @1844 

Calfskins, Nor. .62% @65 60 @65 

Kips, Nor. nat. @40 @40 

Kips, Nor. brnd @37% @37% 2 
Slunks, reg. @3. 00 @3.00 @4.00 
Slunks, bris....1.00@1.10 1.00@1.10 1.00@1.10 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts...25%@26% 25%@ 26% 33 @35 
Brnd’d all-wts.244%;@25'4 244%2:@25% 32 @34 
Nat. bulls ..... 14%@15 15 @15% 19 @20 
Brnd’d bulls...1342.@14 14 @14% 18 ails 
Calfskins ..... 40 @42 40 @42 75> @so 
Kips, nat. -29 @31 29 @3l 43. @46 
Slunks, reg.... @2.25 @2.25 3.75@4.00 
Slunks, hris.... @i5 @75 @1.00 


All packer hides and all calf and kipskins quoted 


on trimmed, 


quoted selected, trimmed; 


All-weights ... 


Bulls 


Calfskins ... 


Kipskins 


All country 


med basis. 


Pkr. shearlgs. 


Dry pelts ... 


Horsehides . 


selected basis; small packer hides 


all slunks quoted flat. 


COUNTRY HIDES 


.19 @20 20 @22 29 «@30 
.-1l @l12 11 @13 16 @17 
..238 @25 23 @25 nO @i5 
- @23 @23 35 @37 


hides and skins quoted on flat trim 


SHEEPSKINS, ETC. 
2 Fue = 50 2 2. 00@ s. 00 3. 










@28 


@ 
-10. 00@ 10. 





80a 2.90 


@2 
25 10. “006 10. 25 10. 50@ 11.00 








BROTHERS 








ASMUS BROS. spices and seasonings are expertly 
blended from freshly ground spices and always 


add a FRESH SPICE flavor to your products. 


For every type of 


SAUSAGE or MEAT LOAF 
we offer the perfect 


ASMUS BROTHERS 
SPICES and SEASONINGS 


+ + + packaged or bulk. 










INC 


r P= 


Enns 


My hi a jt 


we’ ASMUS BROS., INC. 


Dione 
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523 EAST CONGRESS ST., 
SPICE 


DETROIT 26, MICH. 


IMPORTERS AND GRINDERS 
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FRIDAY'S CLOSINGS | 


Provisions 

The live hog top at Chicago was 
$23.10 and the average $22.10. Pro. 
vision prices were: Under 12 pork loins, 
38% @39%; 10/14 green skinned — 
4742@50; Boston butts, 37@38; 1 
down pork shoulders, 33%; 3 an 
spareribs, 38@40; 8/12 fat backs, 16@ 
18%; regular pork trimmings, 22@23. 
18/20 DS bellies, 334%4n; 4/6 green pic. 
nics, 314%; 8/up green picnics, 27. 

P.S. loose lard was quoted at 16.50 
asked and P.S. lard in tierces at 18.00 
nominal. 


Cottonseed Oil 


The closing prices for cottonseed oil 
futures at New York were: Dec. 20,80; 


Jan. 20.25b, 20.50ax; Mar. 20-29-39; 
May 20.02b, 20.06ax; July 19.55b, 
19.65ax; Sept. 17.75b, 18.40ax; Oet. 


17.00b, 17.50ax. Sales totaled 112 lots, 


CHICAGO PROVISION STOCKS 


Inventories of lard at Chicago grew 
during the last half of November and 
the amount held moved from 25,295,788 
Ibs. on November 15 to 31,469,021 Ibs. 
on November 30. Current holdings were 
also larger than 29,393,979 lbs. held on 
October 30, 1948 but were somewhat 
smaller than 39,208,233 lbs. held a year 
earlier. 


Nov. 30, Oct. 30, Nov. 30, 
- *48, Ibs. *48, lbs. "47, Tbs. 
All barreled 
pork (bbls.). 23 413 
P. my lard (a).... 2,477, 1 16,735 





P. lard (b)....11,586,423 18, 478.000 
or rendered 

lard (a) ...... 135,489 
Dry rendered 

ft eee 385,000 415,000 
Other lard ...... 6,884,938 8,295,047 3,994, 7% 
TOTAL LARD . .31,469,021 29,393,979 39,208,281 





D. 8. Cl. bellies 


(contract) .... 10,000 16,000 7 
D. 8. Cl. bellies 

(other) ..... 889,269 3,566,761 1,546,511 
TOTAL D. 8. 

CL. BELLIES... 899,269 3,582,761 1,553,513 


D. S. rib bellies. 


D. S. fat backs. 829, 862 673,172 2,008,631 


8S. P. regular 

hams ..... 739,867 122,812 640,319 
S. P. skinned 

er .. 8,858,471 4,622,704 8,252. 
S. P. bellies..... 8,388,944 7,658,028 8, 586,41 
S. P. pienies, 8. P 

Boston shlidrs.. 2,135,524 787,213 2,135, 7 
Other cut meats. . 3,986,671 2,990,246 3,045,04 
TOTAL ALL 

MEATS ..... .25,.838,608 20,436,936 26,818,106 


(a) Made since October 1, 
to Oct. 1, 1948 

The above 
Chicago, 
ment. 


1948. (b) Made preview 


all meats in storage ! 
holdings owned by the govem 


figures cover 
including 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended November 27, 1948, wert 
6,863,000 lbs.; previous week 7,991,00 
lbs.; same week 1947, 6,659,000 lbs. 
1948 to date 316,451,000 lbs.; same pe 
riod 1947, 345,053,000. 

Shipments of hides from Chicago }) 
rail for the week ended November 2, 
1948, were 3,620,000 lbs.; previous week 
5,849,000 lbs.; same week last yeat 
4,357,000 lbs.; 1948 to date, 223,591,000 
lbs.; same period 1947, 370,438,000. 
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ON lt nn lll tal 


LS Bodies built for Adler Mayon- 
naise Company by Hercules Body 
Company, Evansville, Indiana. 


“For Repatrs ou “(his Cody— 
Less than $50 tu Eight Years” 


That’s Low-Cost 


Transportation 


@ The Lindsay Truck Body, shown in the arrow in the 

illustration above, has been in operation day after day for eight 

years, and the owner reports it is still in excellent condition. 
Still New Looking—Still Modern in Style! 


Repairs Cost Less than $50 in Eight Years. 


“That’s the total repair bill,” says Mr. Adler. 

That’s service—that’s low-cost transportation—that’s why 
the Adler Mayonnaise Company has ordered and reordered 
until it now has a growing fleet. 

How will your truck bodies look eight years from now?— 
what will be your total maintenance cost? You will be ahead 








| ge er it Tonge tee 


with a Lindsay Body— investment in low-cost transportation pe ange 
that pays dividends for years. _—_ 
Write for the new full- is LINDSAY BODIES 


color Lindsay Folder. 





The Lindsay Corporation, 1766-25th Avenue, 
Melrose Park, Illinois. Sales Offices: Chicago, 
New York, San Francisco. 


U. S. Patents 2017629, 2263510, 2263511 
U. S. and Foreign Patents and Patents Pending 





| 
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NEW ALL-TIME RECORD OF $10.75 IS PAID FOR 
ANGUS STEER WHICH WON AT INTERNATIONAL 


OLD GOLD, an Aberdeen Angus, is 
what the International grand champion 
steer was to its owner, C. E. Yoder of 
Muscatine, Iowa. The sale of high- 
ranking livestock at the International 
Livestock Show and Exposition at Chi- 
cago was held on Thursday, December 2. 
It is estimated that total sales will be 
about $2,000,000. 

The grand champion sold for $12,900 
or at $10.75 a lb.; the steer weighed about 
1,200 lbs. When the bidding reached 
$7.75 a lb. the auctioneer asked Texas 
oilman Glen McCarthy to bid the record 
price of $10.75. This was done with no 
competing bids. The previous record 
was $10.50 a Ib. set in 1946. McCarthy 
will use the steer at the opening of his 
Shamrock hotel in Houston, Tex., next 
March. The Angus was purchased by 
its owner for $175 a year ago. 


Reserve Champ a Hereford 


The reserve champion, Texo, a Here- 
ford, was raised by the 4-H clubs of 
Pecos County, Tex. The sale price will 
be used by the 60 boys and girls to buy 
a truck and trailer for carrying animals 
to future shows. The price paid for the 
reserve champion was $4 a lb., for a 
total of $5,160; it weighed about 1,290 
lbs. McCarthy also purchased the re- 
serve champion and it will also be 
served at the opening of the Shamrock 
hotel. Both the champions are being 
slaughtered for Pfaelzer Bros. of Chi- 
cago. 

After buying the grand and reserve 
champions for record prices, McCarthy 
went on to buy the champion carlot for 
$77 a ecwt. The load averaged 982 
pounds. There were 10 Herefords fed 
by Karl Hoffman of Ida, Iowa. After 
each purchase McCarthy would flash a 
sign emblazoned with a Shamrock and 
the opening date of his hotel—St. Pat- 
rick’s Day. All of McCarthy’s buys will 


be handled by Pfaelzer Bros. of Chicago. 


Doing its share to maintain the 
record-breaking pace of this year’s In- 
ternational Show, the carlot fat lamb 
sale produced an all-time high of $71 
per cwt. on the champion load shown by 
Ben Disch of Evansville, Wis. The 
Miller Abattoir of North Bergen, N. J., 
was the buyer; the lambs averaged 86 
lbs. The former record was $68 set in 
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1926. The second lot through the ring, 
a first prize lot shown by David McEwey 
of London, Ont., Canada, was sold t 
Swift & Company for the sum of $57.5 


per cwt. 


The champion carlot of hogs—Poland 
Chinas—averaged 238 lbs. and sold for 
$35.75 per cwt. to Oscar Mayer & (Co, 
The grand champion barrow, a Chester 
White owned by the Tip-Top Farm of 
Flora, Ind., had not been sold by press 
time. It was in the lightweight class— 


200 to 230 lbs. 








THIS YOUNGSTER SOLD FOR $13,475 


Everyone who had a hand in the raising, promotion and sale of Acacia II, the yearling 
steer sold recently at San Francisco’s Grand National Show at the Cow Palace for 
$13,475, poses with the animal. Left to right are F. L. Brown, of Armour and Company, 


who bid on the steer for L. Clay Johnson, representing the Bing Crosby Cattle Co,; 
Harvey McDougal (back), manager of Fontana Farms who raised the steer and donated 
him to the Acacia Branch of the Children’s Hospital of the East Bay; Nion Tucker, 
president of the Grand National Livestock Show; Mrs. A. K. Beckley, chairman of 
Acacia’s sale and promoter of the charity event; Frankie Santos, of the Cutter Labor 
tories’ ranch led the steer around the auction ring. At extreme right are Mr. and Mn. 
William Sidley, Silver Spur Ranch, Encampment, Wyo., who were the original ownen 

from whom McDougal purchased the animal. 
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Detroit,Mich.  Cincinnati,0.  Dayton.0. 
Indianapolis, Ind. La Fayette, Ind. 
Nashville, Tenn. Sioux City, la. 





TO LIVESTOCK 
BUYING EFFICIENCY 


KENNETT-MURRAY 


LIVESTOCK BUYING ORGANIZATION 


Montgomery, Ala 











Order Buyer of Live Stock 
L. il. MeMURRAY. ine. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 















Omaha, Neb. 
Louisville, Ky, 
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Livestock Is Heavier than 
Year Ago; Yields Also Up 


The average live weights of livestock 
slaughtered under federal inspection 
during the month of October were 
reported by the U. S. Department of 


Agriculture, with comparable figures 
for October, 1947 as follows: 

Oct. 1948 Oct. 1947 
tL «i Aietueweeonaeeea 926.4 911.0 
Steers® eves cadeabedaws 948.3 929.2 
Calves ... ccc ecccccceccesecs 239.5 243.0 
BPRS ete 233.6 231.9 
Sheep Se A da ds amas ons 92.6 91.7 


< *Steers also included with cattle. 


Packers operating under federal in- 
spection paid a total of $538,328,000 for 
all classes of livestock during October, 
1948, while $564,514,000 was paid in the 
same month of the previous year. The 
average cost to packers per cwt. of live- 
stock is shown in the following table. 


Oct. 1948 Oct. 1947 
", U 9 
ts 20 8 Fe 
Ee ece kde nendns 25.41 27.61 
Sheep and lambs............. 18.12 17.52 
*Steers also included with cattle. 
The dressing yields of livestock 


slaughter during October, 1948 (per 
100 Ibs. liveweight) compared with the 
yields of October, 1947, were: 


Oct. 1948 Oct. 1947 
PEE prec ed sbosececeece 51.5 50.6 
hc .ne¢6seceesesese 54.4 54.3 
Pttascctsscesvcceves 75.8 75.3 
Sheep and lambs............. 45.0 45.3 
Lard per 100 Ibs............. 12.6 12.1 
Lard per animal............. 29.5 28.1 


*Subtract 7.0 to obtain reported packer style av- 
erage. 


The average dressed weights of the 
different kinds of livestock slaughtered 
in the two months were reported to be 
as follows: 


Oct. 1948 Oct. 1947 
SEED £005 s0 050s abddeeneded 477.1 461.0 
a ~estecne jseben an 130.3 131.9 
SE nx cunsdetneéps conesuves 177.1 174.6 
Sheep and lambs... xs 41.7 41.5 


LIVESTOCK AT 67 MARKETS 


A summary of receipts and disposi- 
tion of livestock at 67 public markets 
for October 1948, with comparisons, 
was given by the USDA as follows: 


CATTLE (EXCLUDING CALVES) 


Total Local Total 


receipts slaughter shipments 
Oct., 1948 ....... 2,047,225 824,021 1,205,491 
Oet., BOGE 2 cszeee 2,505,617 1,088,290 1,397,246 
Jan.-Oct., 1948...15,849,397 7,475,337 7,670,570 
Jan.-Oc t., 1947. ..18,519,809 9,339,727 8,967,090 
5-yr. av 
(Oct., "1948- 47). 2,581,381 1,029,287 1,532,050 
CALVES 
Oct., 1948 ....... 674,841 - 756 306,347 
Pe 879,354 60,360 405,504 
“Oct., 1948... 5,234,695 2, rr 622 2,159,457 
Jan.-Oct., 1947. 6,162,540 3,662,818 2,380,596 
5-yr. av. 
(Oct., 1943-47). 909,823 517,542 381,337 
HOGS 
Oct., 1948 .....-. 2,861,410 1,636,611 716,385 
Oct., 1947 ....... 2, 2,307,044 1,648,961 647,505 
Jan.-Oct., 1948. ..23,811,629 15,434,056 8,264,045 
Jan.-Oct., 1947. ..22,877,500 15,746,184 7,034,679 
5-yr. av. 
(Oct., 1943-47). 2,412,824 1,682,465 721,007 
SHEEP AND LAMBS 
Cet... BD ccssose 2,511,858 1,074,662 1,500,223 
Oct., 1047 ...00. 2,871,004 1,053,136 1,824,235 
Jan.-Oct., 1948 ..16,588,938 7,884,641 8,693,695 
Jan. -Oct., 1947 ..18,258,862 8,223,461 10,001,999 


5- yr 


av 
“(Oct., 1948-47). 3,585,076 


1,400,303 2,206,690 


OCTOBER TRUCK RECEIPTS 


The USDA reports the total salable 
receipts and drive-ins at 67 markets in 
October 1948 and the same month in 
1947 as follows: 


TOTAL SALABLE RECEIPTS 





Oct. Oct. 

1948 1947 
SEED snvevevvcacscossncas 1,658,099 2,014,231 
GD 25040 ened ec tneuaee 519,995 678,548 
BN -wsccvebacdcnsccuseacs 1,659,947 1,571,378 
WE accdewtstecedsbaues 1,518,421 1,507,589 

TOTAL DRIVE-IN RECEIPTS 

GRATED occ cctvases - ++ «1,158,158 1,442,707 
SNE ccs cccssbonseee sane 448,770 565,183 
i cévenbWows oa ete os eens 1,767,726 1,648,946 
RG anravdbvescenneceaaen 864,793 927,582 
Note: Total receipts represent livestock move- 


ments at the specified markets, including through 
shipments and direct shipments to packers when 
such shipments pass through the stockyards. 
USDA reports drive-in receipts con- 
stituted 56.3 per cent of the cattle, 66.5 
per cent of the calves, 74.9 per cent of 
the hogs and 34.4 per cent of the sheep 
and lambs received in October, com- 
pared with 57.6, 64.3, 71.5 and 32.3 per 
cent, respectively, in October 1947. 


APPLICATION DATA BOOK 


The American Society of Refrigerat- 
ing Engineers has issued its forty- 
fourth application data section on the 
subject of air conditioning design. It 
was published as part of the November 
issue of Refrigerating Engineering and 
describes the general procedure for 
designing an air conditioning system. 
Copies may be obtained from ASRE 
headquarters, 40 W. 40th st., New York 
18, for 40c¢ each. 
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or G train load. We sell stock pigs. 


H. L. SPARKS AND COMPANY 





If it’s hogs you want we can furnish a single deck 


aenesin te gulag "™ 


NATIONAL STOCK YARDS, Ill. PHONE HEMLOCK K 5436 


BUSHNELL, ILL., AND OTHER POINTS 


BASKING RIDGE 


LOU MENGES ORGANIZATION, INC. 


ARCHITECTS - ENGINEERS AND CONSULTANTS FOR THE PACKING HOUSE INDUSTRY 


MILLINGTON 7-0432 


NEW JERSEY 


LOUIS J. MENGES, PRESIDENT 








LIVESTOCK 









427 Exchange Building * 





SOUTH ST. PAUL, MINNESOTA 














For Sewice aud Dependability 
E. N. GRUESKIN Co. 


CATTLE ORDER BUYERS 


Tankage, Blood, Bonemeal, Cracklings, Hoofmeal 


FRANK R. JACKLE 


405 Lexington Ave. 


WANTED 


Broker 
New York 17, N. Y. 


















SIOUX CITY 


, 1\OWA e TELEPHONE: 8-4433 
N THE SIOUX CITY MARKET SINCE 
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1916! 














THE FOWLER CASING CO. LTD. 


For 30 Years the Largest Independent Distributors of 
QUALITY AMERICAN HOG CASINGS 


in Great Britain 


8 MIDDLE ST., WEST SMITHFIELD, LONDON E. C. 1, ENGLAND 


(Cables: Efiseaco, london) 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, De- 
cember 1, 1948, reported by the Production & Marketing Ad- 
ministration: 

HOGS (Quotations based on 
hard hogs) St. L. Natl. Yds. 
BARROWS AND GILTS: 

Good and Choice: 
120-140 Ibs... -23.50 
i 0 


Chicago Omaha 


Kansas City 


St. Paul 







22.00-22.25 
22.15 only 





21.50-21.75 
Medium: 
160-220 lbs...... 2 
SOWS 
Good and — e: 
270-300 1 ‘ 
300-330 tee. 
330- 360 Ibs. . 


21.00-21.75 


21. 00- 21.2 25 
21 





20.75-21.00 
20.50-21.00 
Good: 
400-450 Ibs 
450-550 lbs 
Medium: 
250-550 Ibs...... 17.25-20.50 
PIGS (Slaughter): 
Medium and Good: 
90-120 Ibs...... 


19.25-19.75 
19.00-19.50 


20.00-20.75 
19.25-20.50 


20.00-20.50 
19.50-20.25 





17.00-19.00 = 18.50-20.50 19.00-20.50 


eoeccccees BERD BO MD nccccsccce ssiees ecesseccee 


SLAUGHTER CATTLE, VEALERS AND CALVES: 
STEERS, Choice: 











700- 900 Ibs..... 31.00-35.50 . 
900-1100 Ibs..... 3 31.50-36.00 -3 
1100-1300 Ibs 32. .f 32.50-37.50 31.50-36.00 50-é 
1300-1500 Ibs..... 31. 30. 36.00 31.50-36.00 30.50-35.50 -00- 
STEERS, Good: 
700- 900 Ibs -82.50 26.50-33.00 26.00-31.00 -00 
900-1100 Ibs. . -82.50 27.50-33.00 26.50-31.50 > .50- 
1100-1300 Ibs... .. 2.50 26.50-33.00 26.00-31.50 5.75-32.50 -00 
1300-1500 Ibs..... 26. 00-31.50 26.50-32.00 25.50-31.00 25.50-31.25 26.50-32.00 
STEERS, Medium: ke 
700-1100 Ibs..... 22.00-26.00 22.50-27.50 22.00-26.50 22.00-26.00 21.50-27.50 
1100-1300 Ibs..... 22.00-26.00 22.50-27.50 22.00-26.00 22.00-25.75 22.00-27.50 
STEERS, Common: 
700-1100 Ibs..... 19.00-22.00 20.50-22.50 18.50-22.00 18.50-22.00 18.50-22.00 
HEIFERS, Choice: 
600- 800 Ibs..... 30.50-34.00 30.00-33.00 29.50-34.00 30.00-34.50 30.50-32.50 
800-1000 Ibs..... 30.50-34.00 30.50-33.50 29.50-34.50 30.00-34.75 31.00-33.00 
HEIFERS, Good: 
600- 800 Ibs..... 25.50-30.50 26.00-30.50 25.00-29.50 25.50-30.00 26.00-30.50 
800-1000 Ibs..... 25.50-30.50 26.50-30.50 25.00-29.50 25.50-30.00 26.00-31.00 
HEIFERS, Medium: 
21.50-25.50 21.50-26.50 21.00-25.00 20.00-25.50 21.00-26.00 
18.50-21.50 19.00-21.50 18.00-21.00 18.00-20.00 17.50-21.00 
COWS (All Weights) 
20.00-22.00 20.00-22.00 19.25-21.50 18.75-21.50 19.50-22.00 
18.50-20.00 18.50-20.00 17.75-19.25 17.25-18.75 18. 9.50 
. 16.50-18.50 15.50-18.50 15.50-17.75 15.50-1 16. 8.00 
13.50-16.50 14.00-15.50 13.00-15.50 14.25-15 15. 6.00 
BULLS (Yrls. Excl.), All Weights: 
Beef, good ...... 22.00-22.75 22.50-24.00 21.00-21.50 23.00-23.50 22.50-23.50 
Sausage, good ... 21.50-22.50 22.75-23.50 20.50-21.00 22.50-23.00 22.00-23.50 
Sausage, medium. 20.00-21.50 21.50-22:75 18.00-20.50 21.00-22.50 20.50-22.00 
Sausage, cut. & 
MOM, ccavicepes 17.00-20.00 17.50-21.50 16.00-18.00 17.50-21.00 18.00-20.50 


VEALERS, All Weights: 


Good S a . 28.00-37.50 30.00-31.00 25.00-28.00 23.00-28.00 26.00-33.00 
Com. & med..... 18.50-28.00 25. 00-30. 00 18.00-25.00 16.00-23.00 17.00-26.00 
Cull, % Tbe, up.. 13.00-18.50 19.00-25.00 13.00-18.00 14.00-16.00 13.00-17.00 
CALVES (500 Ibs. down): 
Good & choice... 24.00-27. ro 22.00-26.00 23.00-26.00 20.00-25.50 20.00-24.00 
Com. & med..... 18.00-24. 17.0022.00 17.00-23.00 15.00-20.00 18.00-20.00 
eee 13.00-18. 00 15.00-17.00 12.00-17.00 14.00-15.00 14.00-18.00 
SLAUGHTER LAMBS AND SHEEP:' 
LAMBS: 
Good & choice*.. 25.00-26.00 25.00-26.25 24.00-25.00 24.25-25.25 24.50-25.50 
Med. & good*.... 22.50-24.75 22.50-25.00 22.00-24.00 22.00-24.00 21.00-24.25 
Common ........ 18.00-22.00 17.50-22.00 18.00-21.75 19.00-21.75 18.50-20.75 


YEARLING WETHERS: 


Good & choice*.. 
Med. & good*.... 





EWES:? 
Good & choice*.. 8.50- 9.75-10.75 8.75- 9.25 oe 9.50-10.50 
Com. & med..... 7.00- 8:50 8.75- 9.50 7.50- 8.75 8.50- 9.50 8.00- 9.25 


*Quotations on wooled stock based on animals of current seasonal market weight 
and wool growth, those on shorn stock on animals with No. 1 and No. 2 pelts. 

*Quotations on slaughter lambs and yearlings of good and choice grades and the 
medium and g grades and on ewes of good and choice grades as combined rep- 
resent lots averaging within the top half of the good and the top half of the 
medium grades, respectively. 


*Quotations on shorn basis. 
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SLAUGHTER 
REPORTS 


Special reports to the NATIONAL 
showing the number 
of livestock slaughtered at 13 centers 


PROVISIONER, 


for the week ended November 27, 1948. 


CATTLE 
Week Cor. 
ended Prev. week, 
pe 27 week 1947 
Chicagot ..... 107 20,583 21,294 
Kansas Cityt.. is’ 623 21,819 
Omaha*t ..... 15,868 19,150 
East St. Louist 7,327 6,087 
St. Josepht.... 10,080 11,788 
Sioux Cityt.... 8,871 


Wichita*t .... 
New York & 








Jersey Cityt. 5,014 6,478 
Okla. City*ft... 5,820 11,035 
Cincinnati§ ... 3,066 as 
Denverft ...... 4,519 6,615 
fk ee 12,531 13,412 
Milwaukeeft... 2,718 3,367 

BORE vecess 114,617 152,977 132,578 

HOGS 

Chicagot ..... 40,037 44,157 
Kansas Cityt.. 10,659 15,606 
Omahat ...... 57,341 63, 048 
East St. Louist 25,542 25 
St. Josepht.... 39,144 59 
Sioux Cityft.... 36,612 40, 371 
Wichitat ..... 3,449 3,111 2,278 
New York & 

Jersey Cityt. 35,942 44,132 34,482 
Okla. Cityt.... 10,056 15,145 19,094 
Cincinnati§ ... 11,438 14,896 see 
Denvert ...... 11,301 15,121 25,078 
.”.—l ee 35,430 51,590 48,362 
Milwaukeet... 5,192 7,644 3,916 

Total . 822,143 399,331 353,610 

SHEEP 

Chicagot ..... 12,216 11,508 9,093 
Kansas Cityt.. 15,219 22,736 14,859 
Omahaft ...... 18,¢ 16,676 14,170 
East St. Louist 8,378 10,890 4,785 
St. —-: se eee 18,014 11, 

Sioux City: 6, 191 9,335 9,332 
Wichitat ..... 1,207 2,002 1,247 


New York & 





Jersey City?. 32,251 43,185 31,879 
Okla. Cityft.... 2,432 2,530 3,117 
Cincinnati§ ... 472 742 tes 
Denvert . 15,893 19,729 17,358 
St. Pawig...... 12/886 24,025 16,281 
Milwaukeet... 796 =61, 601 775 

,  Perree 141,543 182,973 134,249 


*Cattle and calves. 


+Federally inspected slaughter, in- 


cluding directs. 


tStockyards sales for local slaugh- 
ter. 


§Stockyards 
slaughter, including directs. 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices at Los Angeles, 
Calif., on December 2: 
CATTLE: 

Steers, Com. ......... $ 23.00 only 
Cows, med. & gd...... 18.50@21.00 


Cows, cut. & com..... 





CALVES: 


Vealers, choice ....... > 30.00 

Ps CDi accceciecews 23.004 27.50 
HOGS: 

a es ee eee $ 23.00 only 


Sows, med, & gd...... 18.00@ 19.00 


BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 


on December 2: 
CATTLE: 


Steers, gd. to low ch. .$ 30.00 
Steers, med. & gd..... 24.00@27.00 
I MEE, IU. 6 dy ewedece 21.00@ 22.50 


Cows, com. & med.... 
Cows, can. & cut 


CALVES: 


Vealers, gd. & choice. 
Com. to med. 





ha GREE 

HOGS: 
ee Mines dacodawena $23.25@23.75 
DL. wiessrsceneuaney 18.00@19.50 
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2,662 








receipts for local 


15.50@ 18.00 
Cows, canner ........ 13.50@ 15.00 


18.00@20.50 
RC 14.00@17.50 
Beef bulls, gd........ 22.50@24.50 


-$30.00@ 34.00 
20.00@29.00 





CHICAGO LIVESTOC; 


Supplies of livestock at the Chicag 
Union Stockyards for current a 
comparative periods: 


RECEIPTS 
Cattle Calves Hogs Shee 


Nov. 25— Holida y. 





Nov. 874 508 25,065 7,9» 
Nov. "480 295 21383 ms 





Nov. 29...13,979 992 29,131 9.9 
Nov. 30... 6,647 824 23,760 3,18) 
Dee. 1.... 7,700 600 20,500 5,5 
Dec. 2.... 3,700 500 13,500 4,4 
*Wk. 

so far...32 
Wk. ago.. .26,262 
eee 40,052 8 
1946 ......40,469 5,027 84,769 314% 


*Including 877 cattle, 252 calves 
31,736 hogs and 3,950 sheep direet 4 
packers. 











SHIPMENTS 

Cattle Calves Hogs Sheep 

Nov. 25—Holiday. 
Nov. 26... 1,485 ++. 4,442 1 
Nov. 27... 458 1 69 mH 
Nov. 29... 3,699 7 2,826 2% 
Nov. 30 2,750 153 1,999 1.8% 
Dec. 1.... 2,447 79 1,390 1.83) 
Dec. 2.... 1,500 50 2,000 2.0% 

Wk. 
so far 10,396 8,215 8.42 
Wk. ago... 8,827 3 4,295 5.1% 
, rr 13,017 651 8,328 6.0 
1946 ......17,326 1,119 6,253 9.94 
NOVEMBER RECEIPTS 
1948 1947 
Cattle 156,44) 
Calves 24,37 
Hogs 433, 13% 
Sheep 94,616 
NOVEMBER SHIPMENTS 

1948 1M 
Cattle 49,044 
Hogs 31 35,819 
RGD cccccdccccese Se 19,368 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chi 

cago packers and shippers week ended 

Thursday, December 2, 1948. 


Week Ended Pres 








Dee. 2 weel 

Packers’ purch 35,308 
Shippers’ purch.. 5,98) 
 hkk.o 0 «0 voce 41,30 





LIVESTOCK RECEIPTS 


Receipts at major livestock 
markets during the week 
ended November 27. 


AT 20 MARKETS, 








= = 

NDED: Cattle Hogs Sheep 
ag acer 470,000 198,00) 
Nov. nny 
1947 
BOD scceses 266, 000 
ere 359,000 
AT 11 MARKETS, 
WEEK ENDED: Hogs 
PE ded oseeuesandaweaaeee 391,000 
ED Levee cdeovdss . 468,00 
rae re 462,000 
a Sao 360,000 
PEPE EL TERT ERT 612,00 
AT 7 MARKETS, 
WEEK 
ENDED: Gottie Hogs Sheep 
Nov. 27.. 332,000 131,000) 
Nov. 20. 412,000 164,009 
are 31 417,000 116,00 
a? -an06eue 187, “000 310,000 164,00 
1945 234,000 540,000 175,00 


NEW YORK RECEIPTS 


Receipts of salable live 
stock at Jersey City and 41s} 
st. New York market fo 
week ended November 27: 


Cattle Calves Hogs* Sheefj 
Salable ..... 332 796 «60298 
Total (incl. 4 
directs) ...3,036 4,607 19,647 22,408 
Previous week: 7 
Salable ... 196 68 
Total (incl. 
directs) .3,825 6,330 24,249 17,36 
*Including hogs at 31st street. 


423 1,285 

















The 











iPTS 


restock 
week 


Sheep 
131,008 


PTS 
e live’ 
nd 41st 
cet fo 

r 27: 
gs* Shee 
298 = 48 
B47 22,40 
196 68 
249 17,360 
reet. 
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HORMEL 
Quality 
DRY SAUSAGE 








—————_ 
AN EXCELLENT ADDITION 
TO YOUR LINE 


THERE are many varieties of 
Hormel Dry Sausage, all true 
to type yet having a distinctive 
Hormel flavor. They are steady, 
dependable sellers to your ¥ 
customers because every kind ‘( GOOD FOOD 
ranks as a favorite. For further 


information, write... 











GEO. A. HORMEL & CO. 


AUSTIN, MINNESOTA 


Superior Packing Co. 


Service 








St. Paul 








| DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lots 


ELIN’'S 
ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS +» BACON «+ LARD - DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA, 





Sleemeteeeneeel 
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Clean Your 
Aluminum Kettles 
The Fast, Safe Oakite Way 








OR really safe, thorough cleaning of your aluminum 

cooking kettles, try Oakite Composition No. 63. The 
energetic emulsifying action you get with this material 
softens deposits so that only a light brushing is needed for 
complete removal of soil. Rinsing freely, this Oakite 
cleaner leaves no white precipitates or film on surfaces. 
Most important, Oakite Composition No. 63 provides you 
with an extremely wide margin of safety on all aluminum. 


24 Pages of Cleaning Facts... FREE 


For facts about the use of Oakite Composition No. 63 on . 
this and other meat-plant cleaning jobs, get the Oakite 
“77” Digest. Your copy for the asking. 


OAKITE PRODUCTS, INC.,20A Thames St., NEW YORK 6, N. Y. 
Technical Service Representatives in Principal Cities of the U. S. ond Canada 


““CLEANING 


ATERIALS - METHODS - SERVICE -FOR EVERY CLEANING REQUIREMED 


OARKIT ES“ 








THE WM. SCHLUDERBERG—T. J. KURDLE CO. 


PRODUCERS OF 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 

3800-4000 E. BALTIMORE ST. BALTIMORE, MD. 
WASHINGTON, D.C. RICHMOND, VA. 
458 . 11 ST., &.W. 22 NORTH 17TH ST. 


NEW YORK, N. Y. ROANOKE, VA. 
408 W. 14TH ST. 317 E. CAMPBELL AVE. 














Finer Flavor trom the Land O’Corn/ 
Black Hawk Hams and Bacon 


Pork: Beef + Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 

















Right 
down 
the line 
on 
Packaging 


vv. For Packaging Gcods of All Kinds 
































in name... 
high grade in fact! 











PACKERS’ 
PURCHASES 


Purchases of livestock by packers at 
principal centers for the week ending 











Saturday, November 27, 1948, as re- 
ported to THE NATIONAL PROVI- 
SIONER: 
CHICAGO 

Armour, 4,207 hogs; Swift, 1,661 
hogs; Wilson, 5,750 hogs; Agar, 7,927 
hogs; Shippe 8,806 hogs; Others, 
20,492 hogs. 

Total: 17,107 cattle; 2,120 calves; 


48,843 hogs; 12,216 sheep. 


KANSAS CITY 











Cattle Calves Hogs Sheep 
Armour ... 3,711 278 2,329 3,720 
Cudahy ... 3 530 1,995 
Swift ..... 2 903 3 5,452 
Wilson 319 1,767 3,474 
Central es — cae 
Others 2 1,849 578 
Totals ..16,591 2,032 10,659 15,219 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ..... 5,171 14,038 3,193 
Cudahy ..... 3,558 4,225 3,258 
WEED cescces 4,181 9,133 3,549 
Wilson ...... 2,063 5,430 743 
OO eee 11 Se 
Greater Omaha %6 
Hoffman .... 66 
Rothschild .. 450 
wo 61 
Kingan ..... 1,078 
Merchants .. 46 aoe 
Shippers ‘ 8,304 
Totals ....16,771 41,130 10,743 
E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour ... 3,174 1,388 10,241 4,392 
Swift ..... 3,040 2,340 9,013 3,846 
Hunter - 1,113 2,485 140 
i abedns ee 1,721 web 
Krey ..... 387 
Laclede vee nae 998 
Sieloff .... nee ans 697 — 
Others .... 6,912 2,780 20,112 8,389 
Shippers .. 3,283 1,178 9,459 354 
Totals ..17,522 7,686 55,113 17,121 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift ..... 3,366 1,171 12,774 11,275 
Armour 3,506 310 11,757 4,230 


Others .... 2,778 134 4,779 ‘253 





Totals .. 9,650 1,615 29,310 15,758 
Does not include 182 ,cattle and 


14,289 hogs bought direct. 


SIOUX CITY 
Cattle Calves Hogs Sheep 





Cudahy ... 3,139 95 12,497 1,777 
Armour ... 2,727 78 18,431 2,769 
ee 1,976 78 7,044 1,645 
Others ... 188 ome ve YF 
Shippers ..18,445 1,119 10,314 2,634 

Totals ..26,475 1,370 48,286 8,825 

WICHITA 
Cattle Calves Hogs Sheep 

Cudahy ... 1,149 397 2,716 1,082 
Guggen- 

heim ... 201 
Dunn- 

Ostertag. 65 

OIG wees 8 535 
Sunflower. . 17 34 
Pioneer ... 15 cee 
Excel .... 623 _— a one 
Others .... 1,554 ale 160 125 

Totals .. 3,732 397 3,449 1,207 


OKLAHOMA CITY 
Cattle Calves Hogs ‘Sheep 


Armour ... 1,672 324 723 709 


Wilson . 1,843 549 574 693 
Others .... 128 5 487 8 
Totals .. 3,643 878 1,784 1,410 
Does not include 144 cattle, 1,155 
calves, 8,272 hogs and 1,022 sheep 
bought direct. 
DENVER 
Cattle Calves Hogs Sheep 
Armour ... 1,007 179 5,073 1,875 
Swift ..... 660 54 7,072 2,153 
Cudahy ... 648 44 3,060 1,908 
Others .... 2,754 139 1,067 1,840 
Totals .. 5,069 416 16,272 7,776 





ST. PAUL 

Cattle Calves Hogs Sheep 
Armour ... 4,436 2,340 20,679 5,265 
Bartusch.. 390 ase cee ie. 
Cudahy ... 852 963 1,796 
Rifkin .... 534 56 oe a 
Superior .. 1,267 ows tas oad 
Swift ..... 5,052 3,484 14,751 5,825 
Others .... 1,638 2,189 5,872 5,587 








—. 


9,032 41,302 18,473 
FORT WORTH 


Totals ..14,169 


Cattle Calves Hogs Sheep 
Armour ... 1,271 2,025 2,008 4,516 
Swift ..... 1,623 2,899 1,461 5,150 
Blue 
Bonnet.. 448 46 233 
GET <cccce 686 110 137 
Rosenthal... 258 1 ae 
Totals .. 4,286 5,081 3,839 9,608 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
Nov. 27* week 1947 
Cattle ...... 135,015 187,862 143,909 
Hogs . .299,987 373,849 302,04 
Sheep ...... 118,414 166,262 95,964 





*Totals do not include Cincinnati, 


CORN BELT DIRECT 
TRADING 


(Reported by the Production & 
Marketing Administration.) 
Des Moines, Ia., December 
2.—Prices at the ten concen- 
tration yards and 11 packing 
plants in Iowa and Minnesota 
for Thursday were: 


Hogs, good to choice: 


160-180 Ib. .........-. $17.25@21.0 

180-240 Ib. .......06-: 20.25@ 22.00 

240-300 Ib. .........--- 20.50@22.00 

BOP EOO BB. wc cccccccce 19.75@21.0 
Sows: 

270-360 Ib. ........... $19.75@20.50 

GP GA ccvccccccdes 16.50@19.35 


Receipts of hogs at Corn 
Belt markets for the week 
ended December 2 were: 

This 


week 
estimated 


Same day 
last wk. 
actual 
47,000 
68,000 
92,000 
60,000 
42,000 
Holiday 





SEES o565<Se<ned 65,000 


CANADIAN KILL 


Inspected slaughter in Can- 
ada, week ended November 
20, 1948: 


CATTLE 
Week Ended Same Week 
Nov. 20 Last Year 
Western Canada. .26,942 32,595 
Eastern Canada. .18,731 17,818 
ey ee 45,673 50,413 
HOGS 
Western Canada. .41,194 73,027 
Eastern Canada. .54,535 86,847 
Betas .6c cccces 95,729 159,854 
SHEEP 
Western Canada... 9,697 23,290 
Eastern Canada. .12,931 33,398 
| eee 22,628 56,689 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Const 
markets, week ending November 24. 

Cattle Calves Hogs Sheep 

Los Angeles.. 7,100 1,100 1,350 9 

No. Portland...1,715 285 1, 200 

San Francisco.1,200 30 950 2,900 
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~~ MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U. 8. D. A., Production & Marketing Administration) 


WESTERN DRESSED MEATS BEEF CURED: 








sk AND HEIFER: r Week ending Nov. 27, 1948. 36,818 
er nding Nov. 27, 1948 Ca nog me Week previews ....ccccess 17,987 
e z at, ° y Ss . . 2 
Tish provid cc:.<c.s00. 10.133 ame week year ago....... 36,443 
Same week year ago....... 10,414 - . 
PORK CURED AND SMOKED: 
cow: Week ending Nov. 27, 1948. 980, 4 
Week ending Nov. 27, 1948. 3,005 Week previous ........... 883,6 
Week previous soeesececce 2,975 Same week year ago....... 1,066, os 
Same week year ago....... 4,480 
LARD AND PORK FATS:+ 
BULL: Week ending Nov. 27, 1948. 75,803 
Week ending Nov. 27, 1948 749 WSR BOOVEIED co cvcccccées 88,846 
SE BUOUEEED. osckccccecs 616 Same week year ago....... 258,527 
Same week year ago....... 213 
VEAL: LOCAL SLAUGHTER 
Week ending Nov. 27, 1948 9,057 STEERS: 
Week previous ........... 7,056 Week ending Nov. 27, 1948. 3,438 
Same week year ago....... 24,214 Week previous ........... ~831 
Same week year ago....... 4,011 
LAMB: 
Week ending Nov. 27, 1948. 43,739 COWS: 
Week previous ........... 36,651 Week ending Nov. 27 
setter ¢ “ gz Nov. 27, 1948. 1,177 
Same week year ago....... 43,567 Week previous ........... 1,317 
MUTTON: Same week year ago....... 1,810 
Week ending Nov. : 2,310 . a. 
Week previous ........... 3,258 BU LLS: : . m 
Same week year ago....... 3,015 Week ending Nov. 27, 1948. 399 
Week previous .... or 456 
HOG AND PIG: Same week year ago 661 
Week ending Nov. 27, 1948 5,403 — 
Week previous ........... 6,647 CALVES: 
Same week year ago....... 4,744 Week ending Noy. 27, 1948. 8,518 
: Week previous ........... 10,483 
PORK CUTS: Pounds Same week year ago....... 7,805 
Week ending Nov. 27, 1948.2,195,029 
Week previous ........... 1,956,809 HOGS: 
: a aes o ore 
Same week year ago....... 2,313,379 Week ending Nov. 27, 1948 35,942 
enue. TOE STEED ossvcovcees 44,132 
BEEF CU TS: * Same week year ago....... 34,482 
Week ending Nov. 27, 1948 68,216 
Week previous ........... 163,492 -WEEP 
Same week year ago....... 202,042 SHEEP: 
Week ending Nov. 27, 1948. 32,251 
VEAL AND CALF: Week previous ........... 43,185 
Week ending Nov. 27, 1948 2,222 Same week year ago....... 31,879 
Week previous ........... 2,524 Country dressed product at New 
Same week year ago....... 10,844 York totaled 5,681 veal, 102 hogs and 
. 158 lambs in addition to that shown 
LAMB AND MUTTON: above. Previous week: 4,265 veal, 25 
Week ending Nov. 27, 1948 38,356 hogs and 138 lambs. Same week 1947: 
Week Seenies bidinheeenae 12,649 5,843 veal, 21 hogs and 108 sheep. 
Same week year ago....... 13,319 +Incomplete. 





LIVESTOCK PRICES AT TEN CANADIAN MARKETS 


Average prices paid for specified grades of steers, calves, 
hogs and lambs at ten leading markets in Canada during 
the week ended November 20, were reported to THE NATIONAL 
PROVISIONER by the Canadian Department of Agriculture 
as follows: 


GOOD VEAL 
STEERS CALVES HOGS* LAMBS 

STOCK Up to Good and Gr. Bl Good 
YARDS 1050 Ib. Choice Dressed Handyweights 
ST cb neds ps swe cd $21.00 $28.15 y 
SEED ‘snsrccecusss «tare 27.65 24.00 
tic hss semaees 20.75 22.50 22.25 
re 20.25 18.30 20.00 
SE nevedapeeade 18.90 19.10 19.10 
Tb GED ccccccccvees 18.75 18.50 19.50 
Moose Jaw ........... 19.00 18.00 19.25 
SEE. cacdecsotaces 18.60 19.00 18.70 
hs cndicneecemes 18.70 18.25 17.55 
Sennen 50 19.50 20.75 





*Dominion government premiums of $2 per head on Grade A and $1 on B1 are 
not included. 

















Pryered 
PACKAGING SERVICE 


GREASE-PROOF PARCHMENT 
BACON PAK + LARD PAK 
SYLVANIA CELLOPHANE « GLASSINE 


OO 
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WEEKLY INSPECTED SLAUGHTER 


The report of inspected slaughter of livestock at 32 centers 
for the week ended November 27, as given by the USDA: 





Sheep 
NORTH ATLANTIC Cattle Calves Hogs & Lambs 
New York, Newark, Jersey City..... 5,014 8,518 35,942 32,251 
Baltimore, Philadelphia ............ 4,705 1,311 20,232 1,280 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis. . 11, 128 2,568 55,234 7,023 
GE CE tke chdwcecaccwaads Me 21,184 10,829 102,925 24,692 
St. Paul-Wis. Group’............... 22,874 23,344 21,008 
5S fF ener 13,030 8,991 16,386 
CE SEE nace cecedcunensccsonncde 8,456 492 10,364 
CD. ewinadssdateneeesrececceesews 17,043 1,051 18,758 
hots sedheéhceucaetehes 15,576 5,858 16,244 
Iowa and So. Minn.*......... o-aract 13,905 6,173 36,242 
SE» wsiie snob 00s stb becswes . 4,767 5,019 - 
SOUTH CENTRAL WEST*....: SP Te 22,871 12,158 28,788 
ROCKY MOUNTAIN® .............-+5 6,556 607 17,921 
PE h.nb oc 66600000 050500000088%8 14,183 4,200 23,367 
Se BI. o.cncnscoscanccosessceen 181,292 91,119 254,320 
Beles WEEE OGG... 0cccsccccccccscves 219,316 114,730 1,087,455 324,797 
Total same period 1947............. 213,222 110,668 1,096,803 270,926 
1Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wis. “Includes St. Louis National Stockyards, B. St. Louis, IL, 


and St. Louis, Mo. "Includes Cedar Rapdis, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. 
5Includes So. St. Joseph, Mo., Wichita, Kansas, Oklahoma City, Okla., Ft. 
Worth, Texas. Includes Denver, Colo., Ogden and Salt Lake City, Utah. ‘In- 
cludes Los Angeles, Vernon, San Francisco, San Jose, and Vallejo, Calif. 

NOTE: Packing plants included in above tabulations slaughtered approxi- 
mately the following percentages of total slaughter under Federal Meat Inspec- 
tion ‘ome October, 1948—«cattle 75.9; calves 70.7: hogs 75.1; sheep and lambs 
86.6. 





SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville, and 
Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
hassee, Florida, are compared with the previous week and 
with the corresponding week last year. 


Cattle Calves Hogs 
Week ended November 26................ .. 1,867 1,373 12,065 
Week PECVIOED ccccccccccccesccce paces . 2,445 2,443 12,321 
Gee. WEE BONE DORR. co cccccccsccesecuscs .8.534 2.511 12,500 













FAST 
EASY 


FLOOR 
REPAIRS 


AFTER 


with CLEVE-O-CEMENT 


Worn, rutted or broken floors can be made smooth as new with 


Cleve-O-Cement. Requires no skill or special tools. Any handy 
man can apply it. Adheres perfectly to surrounding concrete. Dries 
rock-hard overnight, becomes 28 times harder than ordinary cement. 
Cleve-O-Cement is a non-asphalt compound. It provides a smooth, 
rock-hard, non-porous surface that won't crack or crumble. Resists 
water, steam, oil, grease, heat, cold and most acids. Can be applied 
over damp floors. Ideal for cold rooms, refrigerators, laundries, 
food and meat as plants, dairies ond ice cream plants. 


Send der illustrated Bulletin and Free Test Offer. 


Tnomel, Motor end Machinery Enamel, Aluminem Finishes. 


THE MIDLAND PAINT & VARNISH CO. 


9119 RENO AVENUE CLEVELAND 5, OHIO 
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Designed especial! 
g equipment Wil 


g all type 
ust or splinter, Paty meat 
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processin urly Kate 


or 
hands or injure metal 


Metal Sponges are fast working, easy and 
y eep cle 3 
_6@? to k lean. Mad in STAINLES 


y 4s 
“NICKEL, SILVER and BRON 


KURLY KAT 


yy ae MICHICAN AVE 


S STEEL, 


— CORPORATION 


CHICAGO 16, ILL 











$ AVE ON MACHINE CORED 
SMOKY MOUNTAIN PEPPERS 


Why Pay For Hand Labor? 
DICED SWEET RED OR GREEN 








IN BARRELS IN #10 TINS 
processed in their 
pa tagig natural juice. No 
in Salt Brine salt added 




















M. LICHT & SON 


ESTABLISHED 1889 
611 S. BROADWAY *P.O. BOX 505 * KNOXVILLE 6, TENNESSEE 





STAINLESS 
STEEL 


Adelmann Ham Boilers 
now available in this 
superior metal. Life-time 


wear at economical cost. 





Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y.* Chicago Office, 332 S. Michigan Ave., 4 











For the best in natural casings .. . 
sheep, hog, beef or sewed casings 


SAYER & CO. Inc. 


195 WILSON AVENUE 


CHICAGO OFFICE: 211 North Green St.,7 


BROOKLYN 21, N.Y. 


PLANTS—Brooklyn, Detroit, Newark, Mishawaka, Fostoria 
FOREIGN PLANTS: Melbourne, Buenos Aires, Casablanca, Auckland 

















A COMPLETE VOLUME 


of 26 issues of THE NATIONAL PROVISIONER can be 
easily filed for reference to items of trade information or 
trade statistics by putting them in our 


MULTIPLE BINDER 


Simple as filing letters in an ordinary file. No key, nothing 
to unscrew. Slip in place and they stay there until you want 
them. Looks like a regular bound book. Clothboard cover 
and name stamped in gold. Priced at $2.50, postpaid. Send 
us your orders today. 


THE NATIONAL PROVISIONERossrecrn se. Chicago 5, Ill. 














2-stact GRINDERS 


for CRACALINGS, BONES 
DRIED BLOOD TANKNAGE 

and other Siind ont 

BYPR ODUCTS, tonhage, “bones, ete. 

to desired fineness in one op- 
eration. Cut —— costs, 
insure more uniform grinding, 
reduce power consumption and 
maintenance expense. Nine sizes 
—5 to 100 H.P.—capacities 500 
to 20,000 Ibs. hourly. Write for 
catalog No. 310. 













STEDMAN’S rounpry & MACHINE WORKS 
INDIANA, U. S. A. 


504 INDIANA AVE., AURORA, 
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yourneed. Write today! 








SAVE STEAM, POWER, LABOR 


























MsM HOG 
REDUCES COOKING 
TIME . LOWERS 
RENDERING COSTS 











Fats, bones, carcasses and viscera are reduced to small, uniform pieces that readily 
yield their fat and moisture content. Greatly reduced cooking time saves steam, 
power and labor... increases the capacity of the melters. [If you are interested 
In lowering the cost of 
your finished product, 
Investigate the new 
M &MHOG. There's 
a size and type to meet 





MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 
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SE TO SND od. 5 5200 dns 6d0e-0.ceoanses Kee 49 
ee .48 
ie. ee ves enc Udwoees Load 62 
Schluderberg, Wm.—T. J. Kurdle Co....................... 59 
Smith’s, _ iy, NE OIE. 5 o.cc cc ccccccens Second Cover 
OS a A ON oo sc cncnnsnsveccnceccoenoend 57 
Specialty Manufacturers Sales Co.......................... 32 
ica ak woslnies saa veescder vavcvsvee 30 
Stedman’s Foundry & Machine Work........................ 2 
Steelcote Manufacturing Co....................:- First Cover 
Superior Packing Company...................ccccciececucs 

Gh, 60 55. ccc cc asccececeaceces Fourth Cover 
Ce MOONEE Me... sn clescccscescsevcees — | 
Townsend Engineering Company........................... 19 
Transparent Package Compane. (ne thins sree ewe heavawsesebe 28 
United States Steel Corporation................00.0cceeeeee 38 
RO Toe no. cscccwesswxceeandesacuad 37 
Wichita Meat & Provision Co........................ 2... 29 
NONE III OB oo ons isn vc anes vececccccescctavcs .65 
SN I I vs da oso conn ccace canccedcccercd 44 


While every precaution is taken to insure accuracy, we cannot guar- 
antee against the possibility of a change or omission in this index. 





The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help Fon do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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JELLIED MEATS 

CANNING 

DIPPING 
STUFFING 


Manufactured by 


The AMERICAN AGRICULTURAL 
CHEMICAL Co. 


P.0. DRAWER 2458 
DETROIT 31, MICH. 
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WATCH THIS COLUMN 
FOR WEEKLY SPECIALS 





Barliant and Co. their cur- 


list below some of t! 
rent machinery and equipment offerings, for sale, 
available for prompt Ston unless otherwise 


g points, 





stated, at prices q pp 
subject to prior sale. 
Write for Our Weekly Bulletins. 


Sausage and Smokehouse 
7954—GRINDER: 56-B Buffalo, tpg 


with plates & knives, excel. cond .$ 675.00 
8436—GRINDER: Hobart, 1% HP, No. 232. 
DE .ccncnacsedestsesanasesae 175.00 


— Boss No. 161, 15 HP mo- 
$281—GRINDER: Boss #522, Heavy Duty, 
complete with 25 HP motor, steam 
SOGMOCNE BORE co cccccceccscesccccess 
8870—GRINDER: Boss 7523, like new, 
used 3 months, super feed cylinder, 
feed screw, HP motor & starter, 3 
sets knives and PP sccteeesancae 
7953—-SILENT CUTTER: Boss 50-A, self 
emptying, 200% cap., 20 HP motor, 
center unloading, excel. cond........ 
84384—-SILENT CUTTER: 50-A, self-empty- 
ins, at HP motor, % HP motor, un- 


725.00 


1200.00 


1700.00 


1150.00 


loa 1300.00 
8433- Siti CUTTER: 43-B, 
BP, MOOR COMES ooo oc cc cccccccccses 935.00 
7961 _SILENT CUTTER: #90 Boss, 500% 
cap., with NEW unloader, motor 
drive, recond. & guar. (less motor & 
GEMROEE) cc cccccccccccccescsedncveces 
7960—SILENT CUTTER: Buffalo 250-B, 
a A een with 40 HP motor and 


8432- ROTARY MEAT CUTTER: Anco, 10 
HP, 2” spaces, knives.............. 
8435- _STUFFER: Mechanical, 300 Ib 
8365—-BACON SLICER: 150-B, U. 8S. with 
stacker, recond. & guar............. 
8331—SLICER: U. 8. Heavy Duty #3, com- 
plete with 24’ stainless steel conveyor 
table, excel. cond 
7931—MIXER: Champion 5502, with 5 HP 
U.S. Uniclose motor, recond. & guar. 
7955—SMOKESTICK WASHER: Anco, with 
motor, excel. cond 
7956—SAUSAGE COOKER or Cage Washer: 
Anco, like new, with pump, excel. 
GG, 05 60 ccc cose cesccwstcdsecvene 400.00 


Rendering, Lard & Miscellaneous 


7788—COOKER: Mechanical, 12,0002, has 
new %” inner shell, new shaft. pad- 
pam eo y =— gearhead 30 HP 


500.00 
400.00 
825.00 


3250.00 
750.00 
450.00 


otor, good as NEW.........-+++-++- $5000.00 
$182—HYDRAULIC. PRESS: Anco, 150 ton, 
without pump, like new............ 1750.00 
7957—HOG: #35 Diamond, with extra 
knives, cap. 6 tons, feed opening 
15x16”, no motor, couplings nor 
base, requires 40 HP motor......... 1650.00 
8262—-HOG: Boss size 30, V-belt 
drive, 30 HP motor, starter, push- 
button switch, little used, like new.. 2400.00 
7963—-BAND SAW: Jones Superior, with 
extra blades & new boning table. 450.00 
meas of oe Portable, automatic, 
Re a tn5tg.950b.g) ev 02s 804058 425.00 
7965—SILVER STITCHBR: Like new, with 
= SE Di ctiaends beaehoteetrea 225.00 
7966— KBRS: (10) B.A.I, each........ 15.00 
$429 KETORT BUGGIES: (30) for 42” 
ON See 17.00 
enka VATS: (50) 1,500 pound en 
eCeRSObo ces sees sedeeuee 20. 
s439—CUIING BACON BOXES: (75) 600 me 
eile rece eeasvecescesBsners 22.00 
7945 +-SCALB: Toledo, 1507 cap., portable 
type, with rollers, model 1811-A, 
ae on face, 4 oz. divisions, pan 
BT cc cccrcccosaseseccccssecese 375.00 


7030—SPRAY UNIT: Buffalo, Ammonia, 
aS. SS eae 700.00 
NEW—NEVER USED, 1948 Dodge Truck, 1% ton, 
new cab design, with or without refrigerated body, 
model B1.F. Priced at approx. 20% under new price. 


Packing Plants for Sale 


COMPLETE HOG KILL FLOOR: consists of Boss 
44 grate Hog Dehairer, Boss Jr. 18’ Hog Hoist 
5’x14’x36”, Scalding Tank, Boss #86 Hog Gambrel- 
ling Table, Hog Trolleys, 500 Hog Conveyor 
Track. Can be purchased at small fraction original 
cost. 

MEAT PACKING PLANT: Midwest, ultra modern, 
complete facilities hog & beef slaughtering, sausage 
& processing, rendering. Hog killing cap. 1,500 
daily. Available at exceptionally low price. Terms & 
jn details on request. 


hone, Wire or Write if interested in any 
items above, or in any other equipment. 


be 
Your offerings of surplus ond idle caulbanant are 
solicited. 


BARLIANT AND COMPANY 











—CLASSIFIED ADVERTISING— 


Unless Specifically Instructed Otherwise: All Classified Advertisements Will Be inserted Over a Blind Box Number, 


; set solid. Minimum 20 words $4.00; additional 
20c each. “Position wanted,” special rate: 


or box numbers as 8 words. eo ey Listis 





20 words $3.00, additional words bde cual, Count edibuse 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 


75c per line. Displayed, $8.25 per inc! 
Contract rates on request. 


PLEASE REMIT WITH ORDER. 





EQUIPMENT WANTED & FOR SALE 


EQUIPMENT FOR SALE 





FOR SALE: One new model 5-8 Hayssen carton 
wrapping machine 30 days, cost $2,600.00 
will sell for $1,500. 

PROVISIONER, 407 8. " Dearborn St.. Chicago 5, Ill. 


WANTED: Plate and frame type filter press ap- 
proximately 80 square feet filter area. In replying 
state location, price and material on which unit was 
last used. -368, NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Ill. 


PLANTS FOR SALE 











Packers Branch or 
Hotel Supply House: 


Approximately 5,000 square feet cooler and office 
space, one floor in U.S. Cold Storage Building, Kan- 
sas City, Mo. Truck dock level, large truck dock, 
4 truck spot, also railroad facilities. Complete and 
fully equipped with rails for 150 dressed cattle; sta- 
tionary racks for 500 ribs and loins; Jones Superior 
cattle breaking saw; DuAll band saw; large 
grinder; 2 cube steak machines; track scale; sta- 
tionary floor scale; small and large pan scales: 
boning tables; steak blocks; metal display racks for 


sausage, smoked meats, offals and cheese; metal 
floor racks; trolley hooks including tree hooks; time 
clock; new $1, lling machine; Marchant 


Calculator, steel desks and filing cabinets and all 
other necessary office equipment. No finer location 
or facilities in this part of the country. Normal 
operation approximately 200,000 pounds weekly, 
although as much as 375,000 pounds weekly was 
handled during packers strike last spring. Rent less 
than per month including refrigeration. 
Long or short term lease available. Original cost of 
equipment and installation over $29,000.00 just a 
year ago. Now offered in liquidation for $13,875.00 
complete and intact. Phone, wire or write A. L. 
Morris, 420 East _ Street, Kansas City, Missouri 
—Phone Victor 7125 





FOR SALE: Small killing and processing plant lo- 
cated on a farm 8 miles from Kansas City, Mo. 
Plant is equipped with livestock pens, slaughtering 
facilities for hogs, with brand new Dupp scalding 
vat, dehairer and gambrel table. Also equipped with 
continuous hog hoist and traveling hoist for calves, 
—— or baby beef. Chill cooler large enough for 60 
og. 

Complete sausage kitchen including chill cooler 
with rails for sausage cages, two new built-in 
smoke houses, two new built-in cookers, lard kettle, 
lard storage tanks, 1,000% chili kettle, large size 
grinder, silent cutter, mixer, 250% air stuffer, 
stainless steel stuffing table and everything needed 
for slaughtering and sausage and smoked meat 
processing. Equipment and installation cost over 
$30,000.00 (just finished). Will sell for $18,380.00 
in liquidation. Cash or terms. A. L. Morris, 420 East 
+ Street, Kansas City, Missouri—Phone Victor 

~~. 





BUSINESS OPPORTUNITIES 





For Lease or Sale 


A real opportunity in the Southwest for an alert 
meatman. Must sell or lease 20w Wholesale Meat 
and Frozen Food business with 720 Food Lockers. 
Priced right—terms. Phone 800. Box 835, Silver 
City, N. M. 





Livestock Buyers and Sellers 


Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 





HOG + CATTLE + SHEEP 

SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 


407 SO. DEARBORN ST., CHICAGO 5, fil. 





| 





MEAT PACKERS ATTENTION! 


IN STOCK 


NEW WAYNE AIR COMPRESSORS 
COMPLETE WITH TANKS, FULLY 
AUTOMATIC 


From % to 10 Hp. 1.5 cfm to 40 cfm 
SEND US YOUR INQUIRIES 


We are authorized dealers for The 
Wayne Pump Co 


Aaron Equipment Co. 


Offices and Warehouse 
1347 S. Ashland Ave., Chicago 8, Ill. 


CHesapeake 3-5300 
Single items or complete plants bought and sold. 


Mill Ends Rubber Hose 


%’’ inside diameter double braid. 

Random lengths 10 ft. to 20 ft. lle ft. 

Random lengths 21 ft. to 30 ft. 13c ft. 

Random lengths 31 ft. to 40 ft. 15c ft. 

Random lengths 41 ft. to 49 ft. 18¢ ft. 
Neoprene tough grease proof cover. Two rayon braid 
construction. Tube will withstand bot water or 
medium steam pressure. Sample mailed upon re- 
quest. Other sizes in mill ends available %e«" LD 
to 6” I.D. 





AMAZON HOSE & RUBBER CO. 
130 NO. JEFFERSON ST. 
OHICAGO 6, ILL. 





Meat Packers—Attention 


FOR SALE: 1-160 eoet Gees jacketed, agitated Steel 
Kettle; 2-Anco #261 Grease Pumps, M. D.; 1-Anco 
Continuous Screw Crackling Press, installed one 
year; 1-Hottmann #4 Mixer, 6007 capacity, re 
quires 40 HP, jacketed trough; 1-Hnterprise — 
Meat Grinder, belt driven; 1-Cast Iron 2000 gallon 
7 agitated Kettle; 12- Stainless jacketed Ket- 

30, 40, 60, 80 gallon; 80-Aluminum jacketed 
Kettles. 20, "40, 60, 80, 100 gallon; 1-Anco 3’x6’ Lard 
Roll, m.d.; 1- Brecht 1000. Meat Mixer. Send us 
your inquiries. 

WHAT HAVE YOU FOR SALE? 
CONSOLIDATED PRODUCTS ©O., INC. 


14-19 Park Row, New Yerk City, N. Y. 





For Immediate Delivery from Stock 
800 Boss Meat Mixer with 10 HP motor 
— Cutter Boss 36” ly A with 20 HP motor 
Silent Outter Buffalo 48A & other sizes 
Rotary Outter with 21-20” Round Blades 
Bacon Slicers; Hottmann Mixers; Stuffers; Tanks; 
Grinders; Retorts; Hammer Mills; Stainless Ket- 
tles. We buy & sell single items & complete plants. 


Newman Tallow & Soap Machinery Co. 
1051 W. 85th St., Chicago 9, Ill. 


a 


ELECTRIC HOIST SALE 


New 5 HP Electric Hoists (for Packers, Butchers, 
Rendering plants, etc.). Hoists have Timken Bear 
ings, bronze worm gears, reversing controls, cluteb, 
brake, 5 HP ball bearing motor. Pasily handles 
2,000 ‘Ibs. (Other models in stock). Sale price only 
$495. Send for literature. 

SPEED-OP HOIST COMPANY 


P.O. Box 761, Pueblo, Colorado 


ANDERSON EXPELLERS 


All models. Rebuilt, guaranteed, or AS IS. Pittock 
and Associates, Moylan, Pennsylvania. 
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OLD PLANTATION SEASONINGS 








For over A Quarter of a Century We Have Sold Blended 
Quality Sausage Seasonings Exclusively; Nothing Else. 








BIRMINGHAM, ALABAMA 


Our Salesmen will call on request 


A. C. LEGG PACKING COMPANY, INC. 








SINCE 1876 ritidge 








THE H. H. MEYER PACKING CO. 


e CINCINNATI, O. 





HAM « BACON « LARD « SAUSAGE 








Slaughterers of 


WILMINGTON, 





Wilmington Provision Company 


CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS on 


U. S. GOVERNMENT INSPECTION 
DELAWARE 


CLEVELAN 











THEE. KAHN’SSONSCO. 


CINCINNATI, OHIO 


“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


BOSTON 9—P. G. Gray Co., 148 State St. 
D—C. J. Os 


G. Metzger, 10820 Park Heights Avenue 
4 Tg Lew H. Rice, 1786 Allard, Grosse Pointe Woods 
W YORK 14—Herbert Ohl, 441 W. h St. 
PHILADELPHIA 23—Earl McAdams, 701 Callowhill St. 
PITTSBURGH—Albert Toth, 229 Lavina Avenue 


R. H. 
WASHINGTON 4—Clayton P. Lee, 515 1ith St., 


Offices 
borne, 3919 Elmwood Road, Cleveland Heights 


13th 


Ross, Box 628, Imperial, Pa. 
S.W. 


























CLASSIFIED ADVERTISING 


Continued from Page 64 








POSITION WANTED 


POSITION WANTED 


PLANTS FOR SALE 





RESPONSIBLE MAN 


Now assistant to president in general coordinating 
of all departments of full line progressive manu- 
facturing plant. Knowledge of production costs and 
purchasing. CANNED HAMS A SPECIALTY. Avail- 
= January first. Prefer metropolitan New York 

Age 43, married. W-369, THE NATIONAL 
PROVISIONER, 740 Lexington Ave., New York 





BUSINESS ENGINEERING service for sausage 
manufacturers, now scheduling firm bookings for 
1949. Available on clinical and periodic maintenance 
basis. Large and small packers. References. W-370, 
THE NATIONAL PROVISIONER, 740 Lexington 
Ave., New York 22, N. Y. 


General Manager Available Jan. Ist 


20 years’ pe experience. Can manage pro- 
duction, sales and sell. Age 38. W-371, THE NA- 
TIONAL PROVISIONER, Fo Lexington Ave., New 
or’ 2 








SUPERINTENDENT and MANAGER, experienced 
in both large and small plants, familiar with all 
plant operations, accounting, sales, buying, refrig- 
oe ¥~ maintenance. Know tests, costs, labor 
nd labor relations. W-372, THE NATIONAL 
PROVISIONER, 407 8. Dearborn’ St., Chicago 5, Ill. 
SUPERINTENDENT: Practical, wants position 
with reliable firm. 20 years’ experience all phases 
Plant seusetiens, beef, pork, rendering, sausage, 
curing ning, margarine, etc. W-373, THE NA- 
TIONAL 1 PROV ISIONER, 407 S. Dearborn St., Chi- 
cago 5, Ill. 
GENERAL or SALES MANAGER: 15 years’ experi- 
one in — ~ anne. Proven ability. Pre- 
er Texas or west of the Rockies. W-374, THE 
NATIONAL PROV ISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 
SALESMAN: Metropolitan New York area, packer 
yn gl —_ ay. operated own plant. 
srallable representative. W-375, THE 
ATIONAL PROVIsIONEI, 740 Lexington Ave., 
New York 22, 
SUPERINTENDENT er production manager, wide 
e sine cganecton tn smoked meats, canning, etc., 
on tem 2 
Box 858. ¥ ant porary or permanent. G.W. 

















RENDERING FOREMAN: Edible, 

dry. Grinding, bides. Midwest preferred. W-35¢ 

+ agar NATIONAL PROVISIONER, 407 8. ms 
, Chicago 5, Ill. 


HELP WANTED 


Manufacturer’s Representative 
We have six territories open for men with follow- 
ing, to sell our line of cotton stockinettes, ham 
bags, shrouds, etc. No objection to other non- 
competitive line. Protected territories. Good com- 
mission. Apply to Box W-336, THE NATIONAI. 
PROVISIONER, 407 8. Dearborn St., Chicago 5, Ill. 


inedible, wet 











SUPERINTENDENT for midwestern hog killing 
plant. Must be able to assume full charge of plant 
operations and be thoroughly familiar with slaugh- 
tering, by-products, casings, etc. Good opportun ity 
for right man. W-360, THE NATIONAL PROV 

SIONER, 407 S. Dearborn St., Chicago 5, Tl. 





SUPERINTENDENT wanted who has had practical 
experience in hog killing and cutting, beef killing 
and boning and inedible dry ivan. for plant 
located in southeastern Pennsylvania ~ 7 
experience and furnish reference. W-36 

TIONAL PROVISIONER, 407 8. Senha i ~ ont. 
cago 5, Tl. 





A large independent eastern non-slaughtering proc- 
essor offers excellent opportunity for a superintend- 
ent of its sausage and canning departments. A full 
working knowledge of all of the operations in those 
departments is absolutely essential. This is a per- 
manent position. Applications absolutely confiden- 
tial. W-349, THE NATIONAL PROVISIONER, 407 
8S. Dearborn St., Chicago 5, Ill. 


PLANTS FOR SALE 








For sale in Arizona—Modern meat packing plant 
equipped to slaughter all species of livestock, curing 
cellar and sausage room. 22 acres of land, part of 
which is equipped with feeding pens and feed mill. 
Property, plant and facilities approximately $150, - 
000, with inventory additional, approximately 
$50,000. Inquire B. W. Campton, 3399 E. Vernon 
Ave., Los Angeles 11, Calif. 
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Two Cooker Rendering Plant 


Located in southeast. Most modern plant in country. 
Operating 6 trucks. 4 cooks daily. Will increase to 
8 a day soon. No competition. Do not pay for dead 
stock. Skinned over 600 head in November, not in- 
cluding hogs or sheep. All new trucks, steel bodies 
and winches. Plant equipment new. Plant was built 
new in 1947. Plenty water and good sewerage dis- 
posal. Plant produced 100 barrels grease in Novem- 
ber. Hides and tankage will pay operating expense. 
Do not have bone or offal routes, but plant is near 
pee | of over 100,000 population. Excellent reason for 
selling. FS-376, THE NATIONAL PROVISIONER. 
407 8. Dearborn St., Chicage 5, Ill. 


RENDERING PLANT 


Located in central Pennsylvania. 1—4x7 cooker, 1 
bone crusher, 1 grease extractor, 1—12 inch ham- 





mer mill, 1—100 HP Brie boiler, 1 water pump, 
1—150 Gal. jacketed kettle, 2—1 ton trucks. 
Cooking about 20 tanks per week. iw ft. plant 


and a tenant house are located on acres. Price 
reasonable. Write Box FS-377, THB NATIONAL 
PROVISIONER, 740 Lexington Ave., New York 22, 


a. 





FOR SALE: Small modern packing plant, practi- 
cally new outside of Oleveland, Ohio. veland in- 


tions. 
tion write Gilbert Mart. 1 Glendale Ave., Oleve- 


land 10, Ohio. 


LOCKER PLANT: 811 lockers, ome, ¢ slau poutine. 
rendering, retail market, block 
building and real estate. nioteeky,, v.8. Ay 
FS-366, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Ohicago 5, Ill. 


DISSOLVING PARTNBRSHIP: Must sell at once 
northern Indiana complete slaughtering and sausage 
manufacturing plant. Werth $50,000. Make offer. 

ust go regardless of price. FS-263, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., Chi- 
cago 5, Ill. 











FOR SALE: Completely equipped and operating one- 
cooker Rendering Plant, situated in the heart of the 
Texas cattle industry, along the Gulf Coast near a 
city of 120,000 population. For complete details 
write L. J. Smith, P. 0. Box 55, Victoria, Texas. 
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GAIR CONTAINER SERVICE 
EMBODIES THE FACILITIES 


of having a CONTAINER PLANT. 
right in your own “BACK-YARD” 


GAIR Container Service is GAIRanteed 
to embrace Four Outstanding Features... 


@ Speedy, dependable shipping service. 


@® TECHNICAL cooperation...replete with new 
ideas for packing and shipping merchandise. 


© TECHNICAL advice on proper methods of 
sealing containers, by hand or by machine. 


© TECHNICAL information... relative merits 
of corrugated, solid fibre, jute and Kraft. 


Write for your Free Copy of 


A Sealing of Corrugated and Solid Fibre 
Containers, or... 


B Container Handbook. 


~ 








Strategic lacations of 


_{GAIR CONTAINER PLANTS 








ROBERT GAIR COMPANY, INCe 
NEW YORK e TORONTO 


PAPERBOARD e FOLDING CARTONS e SHIPPING CONTAINERS 
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